Les Gougeons

These are fat French fries made in the oven!
Ingredients:
4 – 5 Russett potatoes (baking potatoes)

Olive oil 

salt

Preparation:
Peel potatoes, holding in bowl of water until ready to slice. Slice an edge off each potato length-wise so that you can lay each on a flat side to continue slicing into thick “gougeons” (fingers). Return individual slices to the water until it turns milky (to get the starch out of them – about 20 minutes). Thoroughly pat dry with paper towels. Empty water from bowl, wipe out dry. Return slices to bowl, drizzle well with olive oil and season with salt. Spread out in one layer onto baking sheet(s). Bake at 450º for 30 minutes, then turn and bake at 500 º until other side of fries is crispy (about 20 minutes). Can be reheated quickly before serving!

