HOME COOKING

Take home sea treats
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Ingredients

3 cloves garlic, finely mineed

2 Tablespmoms Avowado ol

(this light-tasting il is not

emby high in mononmsaturat-

el Fats, Toat can withstand

high-heat cooking. Besides,

the lavors of avocsdo and

tumia are gt prairl)

3 Lo Telaahios Trakcinngg spacds,
12 punices each

12 teespoon salt

1 tublespoon finely choppaed
Frosh parshey leaves

Tesaspasom cayeninge pepper
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Preheat the oven t 450° E
Sauter the oil wwd garlic in o
suncepan over medinm heat Tor
bwer minubes, Separate the gadic
Fronn the ol with a mesh strainer.
Set hoth garlic and oil aside.

After cntting the spuds o
Lig-inch sticks, toss them in 4
large howl with the il and salt
nsing vour hands. Assemble in
a single, even layer onow coatsd
haking shest and bake for 30
minutes, or until crisp amd gold-
e in color

Bemmrve: protiatoes from the tray
with tongs. Toss with parslesy,
Cayenme pepper reserved  gur-
lic, and additional salt, to taste.
Serve funily style with the poke.
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