
Peri-Peri Crisps

DIETARY:

MAKING THIS RECIPE

Ingredients

4 medium potatoes
4 tsp Peri-Peri Seasoning
2 tsp salt
500ml cooking oil

Made something
with our products?

SUBMIT A RECIPE

Method

Step 1:

Peel and wash the potatoes.

Step 2:

Using a mandoline, slice the potatoes on the thinnest setting.

Step 3:

Place the sliced potatoes into a bowl of salt water solution. Set aside for 30 minutes.

Step 4:

Drain the sliced potatoes and lay them out flat on a tea towel. Pat dry.

Step 5:

Transfer the sliced potatoes to a mixing bowl and add the Peri-Peri Seasoning and a dash of cooking
oil and mix well, making sure each slice is well coated.

Step 6:

In a wok, heat the cooking oil over a medium flame.

Step 7:

Once the oil is hot, gently place a few slices in the oil. Make sure not to overcrowd the wok as this
will result in the potatoes being soggy rather than crispy.

Step 8:

Once the crisps are golden brown, remove from the wok and lay them on a cooling rack.

Titta på

Peri Peri Crisps
Kopiera länk

Other recipes

Chicken Madras Curry

INDIAN

TAKE A LOOK

Madras Curry
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West Indian Spiced Veggie Noodles

INDIAN
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Lesley Vivien

This company's a treasure. I discovered their ras el hanout in a recipe box, and was immediately won over. It was
unbelievably delicious, and I delayed the washing up so I could enjoy the smell for a bit longer. And then I just had
to buy some. The order I placed in the small hours was posted by noon and in my hands at nine o'clock the next
morning. I now have about a dozen spices and spice mixes, all delicious. I've also found that the staff are friendly,
knowledgeable and helpful. All you really need for a perfect relationship.
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unbelievably delicious, and I delayed the washing up so I could enjoy the smell for a bit longer. And then I just had
to buy some. The order I placed in the small hours was posted by noon and in my hands at nine o'clock the next
morning. I now have about a dozen spices and spice mixes, all delicious. I've also found that the staff are friendly,
knowledgeable and helpful. All you really need for a perfect relationship.
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