
 

Oven Fries 

I make these for my family all the me.  My daughter has assured me mul ple mes that she does not 

like potatoes unless they are fried.  I’m not telling!   

The secret to ge ng the fries crunchy in the oven is the salt.  Soaking the fries in the sugar/salt solu on 

first helps to draw out the water in the potatoes prior to baking.  I also use a pizza pan with holes in the 

bo om to evenly crisp my fries so I don’t have to turn them.   

 

4 medium potatoes  peeled and cut into strips 

3/4 tsp salt, divided 

1/2 tsp sugar 

1 Tbsp vegetable oil 

1 tsp paprika or other seasoning 

 

Preheat the oven to 450°F and spray pan with non sƟck cooking spray 

In a large bowl, combine the potatoes 1/4 tsp. salt, sugar with cold water and soak potatoes for 15 

minutes.  Drain and blot dry with paper towels.  In another bowl, toss the potatoes with the oil and pap‐

rika and place  on pan in a single layer.  Bake  unƟl cooked through and crisp, about 30  to 40 minutes. 

(depending on thickness of strips)   Sprinkle with remaining salt. 

 

 

Encourage your family to make mealƟmes 

meaningful by having  conversaƟon.  Not sure 

what to talk about?  
Visit the Family Dinner Project website at 

hƩp://the familydinnerproject.org for conver-

saƟon starters.    SomeƟmes a simple how 

was your day is a great way to start the 
conversaƟon 

EducaƟonal programs of the Texas A&M AgriLife Extension Service are open to all people without regard to race, color, sex,  

disability, religion, age, or naƟonal origin. 
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