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Greek—Style Poutine # R HEEZESL

For this filling you will need:
W LRI S R

e 1/ batch of Greek filling Vo #L75 5 KUK AE R

e 4-5new potatoes 4-5 N

e 3 tsp of oil for oven pan 1/2 /)N Jiif

e *parchment paper if the oven pan isn’t non-stick. 54K, N EEEE Y R

Instructions:
W

1. Peel potatoes fl+ )¢
2. Cut potatoes into preferred matchsticks. The thickness of the
french fries does not matter, but will affect the length of

cooking time. 8+ S UIEEXRIGAHIER, AR EE W] LA 52 mi & v B (8] o

3. To cut down on cooking time, you can prep the potatoes earlier
by placing the matchsticks into a container with salt and
leaving them (for a couple hours or while your oven pre—heats

to 400 F degrees) to remove some of the starch. 1A% E iz i
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4. Place fries on a baking tray over greased parchment paper. fit—
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5. Cook for around 10 minutes or until fries start to brown or
appear crispy. & AL T8 4, G L TG T k< B IR

6. Once fries have some colour, turn the fries over. Add however much Greek-style
filling on top of the fries. 5% L USAEG 1, N FHEEATME S —im. A
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7. Place fries back in the oven to cook for another ~10 minutes or
until topping appears cooked. HUEE Ff K AMEHIE ¥/ ti, EFIR
BEERRA T,

8. Once fries are cooked to desired crispness, take them out of the
oven. FFEARIERNGIENIMEE, MIEH B EHIK,

9. Enjoy! &=/ !




