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These are great fun. They look complicated but they
are 50 easy. They’ll make a hit at your next barbecue.
Use mature, thick-skinned baking potatoes for best re-
sults.

You will need:
Potatoes
Vegetable Peeler
Garnisher

The method:

1. Scrub the potatoes. Peel with the Vegetable Peeler.
2. Using the Garnisher, cut the potato in %-inch-thick,
crosswise slices. (See illustration.)

3. Lay one slice flat on cutting board and use the
Garnisher to cut across the grooves at %4-inch intervals
to make crinkle-cut logs. (See illustration.) Fry until
golden brown.

Sweet potatd sticks: Prepare as directed above.

Carrot sticks: Prepare as directed above. Steam or mi-
crowave until tender. These are also delicious served
raw.
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