
Congratulations on your purchase of the Pop Design 

French Fry Cutter!  We hope that you enjoy some of 

the many ways you can enjoy “French Fries”. We have 

put together 3 of our favorite recipes.  We suggest if 

you have an Air Fryer to use it as it makes crispy fries 

every time.  A traditional oven will work as well.

Some Pro tips: 

If you are serving a large group, you can still use your 

Air Fryer, just cook several batches using your oven to 

keep the finished ones hot.

Try and soak potatoes in cold water for a least an hour 

(24 if possible) after cutting into fries as it helps 

remove the starch in the potato.

If you have any questions or concerns, contact us at 

info@popdesignproducts.com and we will respond 

immediately.

mailto:info@popdesignproducts.com


Below are some suggestions for you to use as 

alternate ingredients in the recipes. Our recipes are 

just suggestions.

Suggested Oils:

Olive Oil - Yummy

Avocado Oil – High burn temperature

Coconut Oil – Healthy Choice

Or any other oil you choose

Suggestions for adding some Zing (flavor) to your 

Fries:

minced garlic

Black Pepper

White Pepper

Old Bay Seasoning

Cajun Seasoning

Chipotle powder

chili powder

Italian seasonings

smoked paprika

Cinnamon

Suggestions for Garnishing your Fries:

Fresh Rosemary

Parsley

Parmesan Cheese

Feta Cheese

Chili



French Fries using Air Fryer

Crispy French fries made in the air-fryer, with just a small amount of oil!

Total Time: 20 minutes

Prep Time: 5 minutes  (1 hour additional if you’re going to soak fries first)

Cook Time: 15 minutes

INGREDIENTS:

nonstick spray

2 medium potatoes (6 oz), Yukon gold or russet, washed and dried

1 teaspoon olive oil

1/4 teaspoon kosher salt

1/4 teaspoon garlic powder

fresh cracked black pepper, to taste

grated Parmesan cheese, optional

DIRECTIONS:

Preheat the air fryer to 380°F.

Cut a Large Potato into 3 parts or use a small potato. Cutting potato in half gives 

you a flat side to put against French fry cutter blades.  Insert Potato into French 

Fry Cutter and slice. 

Place the cut Fries into a medium bowl and fill with cold water.  Let stand for 1 

hour if possible, the longer the better, 24 hours is best. This allows the starch to 

come out of the potatoes which makes them crisper.

After an hour, pour out the water and drain.  Pat fries with a dry towel to get all 

water out of the bowl.

Now add oil and toss the potatoes and oil. Season with salt, garlic powder, and 

black pepper to taste; toss to coat.

Place the potatoes in the basket in an even layer without overlapping or crowding, 

cook the potatoes for 12 to 15 minutes, shaking basket halfway until crisp.

Season with Parmesan Cheese and Parsley and serve.



French Fries using Oven

Crispy French fries made in the air-fryer, with just a small amount of oil!

Total Time: 20 minutes

Prep Time: 5 minutes  (1 hour additional if you’re going to soak fries first)

Cook Time: 15 minutes

INGREDIENTS:

nonstick spray

2 medium potatoes (6 oz), Yukon gold or russet, washed and dried

1 teaspoon olive oil

1/4 teaspoon kosher salt

1/4 teaspoon garlic powder

fresh cracked black pepper, to taste

grated Parmesan cheese, optional

DIRECTIONS:

Preheat Oven to 450°F.

Cut a Large Potato into 3 parts or use a small potato. Cutting potato in 

half gives you a flat side to put against French fry cutter blades.  Insert 

Potato into French Fry Cutter and slice. 

Place the cut Fries into a medium bowl and fill with cold water.  Let stand 

for 1 hour if possible, the longer the better, 24 hours is best. This allows 

the starch to come out of the potatoes which makes them crisper.

After an hour, pour out the water and drain.  Pat fries with a dry towel to 

get all water out of the bowl.

Now add oil and toss the potatoes and oil. Season with salt, garlic 

powder, and black pepper to taste; toss to coat.

Place the potatoes on several baking sheets in an even layer without 

overlapping or crowding, cook the potatoes for 45 minutes, turning 

halfway until crisp.

Season with Parmesan Cheese and Parsley and serve.



Carrot Fries in Air Fryer:

Carrot fries are lower in carbohydrates than regular potato fries. They 

also contain a good dose of vitamin A and fiber.

Total Time: 30 minutes

Prep Time: 10 minutes

Cook Time: 20 minutes

Servings: 4

INGREDIENTS:

2 pounds carrots

2 Tablespoons olive oil

1/2 teaspoon salt

1/4 teaspoon pepper

DIRECTIONS:

Preheat the air fryer 380°F.

Peel Carrots if you choose to.

Cut Carrots ends off to make 2 inch sections with flat ends.

Place 4-5 carrot sections into Pop Design French Fry Cutter and cut.

Place the carrot fries into a bowl and drizzle with olive oil. Use your 

hands to toss the carrots to coat them with oil. Sprinkle with salt and 

pepper or any seasoning you choose.

Place the potatoes in the Air Fryer basket in an even layer without 

overlapping or crowding too much, cook the potatoes for 12 to 15 

minutes, shaking basket halfway until crisp.

Let cool for a few minutes, then enjoy!

If some of the fries are getting too brown, remove them and allow the 

others to continue roasting.



Carrot Fries in Oven:

Carrot fries are lower in carbohydrates than regular potato fries. They 

also contain a good dose of vitamin A and fiber.

Total Time: 30 minutes

Prep Time: 10 minutes

Cook Time: 20 minutes

Servings: 4

INGREDIENTS:

2 pounds carrots

2 Tablespoons olive oil

1/2 teaspoon salt

1/4 teaspoon pepper

DIRECTIONS:

Preheat the oven to 450 degrees. Line a large cookie sheet or two small 

cookie sheets with parchment paper.

Peel Carrots if you choose to.

Cut Carrots ends off to make 2 inch sections with flat ends.

Place 4-5 carrot sections into Pop Design French Fry Cutter and cut.

Place the carrot fries into a bowl and drizzle with olive oil. Use your 

hands to toss the carrots to coat them with oil. Sprinkle with salt and 

pepper or any seasoning you choose.

Bake at 450 degrees for about 20 minutes, tossing once in the middle 

of the cooking time. 

Let cool for a few minutes, then enjoy!

If some of the fries are getting too brown, remove them and allow the 

others to continue roasting.



Sweet Potato Fries in Air Fryer:

Total Time: 25 minutes

Prep Time: 10 minutes

Cook Time: 10-15 minutes

Servings: 4

INGREDIENTS:

4 smallish sweet potatoes or slice larger ones into 3rds

4 tablespoons oil (this amount is not an exact science, enough to make 

sure all your sweet potatoes are coated and glossy but not drowning!!)

Sea salt to taste (see other suggestions on page 1)

DIRECTIONS:

Preheat the air fryer to 380°F.

IMPORTANT: MICROWAVE your Sweet Potatoes for 1 minute BEFORE 

inserting into French Fry Cutter.  Sweet Potatoes are very hard and will 

break your Pop Design French Fry Cutter unless you Microwave them for 1 

minute to make softer. 

After removing from Microwave, Slice your sweet potatoes into 3rds to fit 

into French Fry Cutter.  Cut to the desired size.

In a large bowl, toss the fries with the oil (Avocado, Olive, your choice), 

and any seasonings if you so choose. Sprinkle and toss.

Place the potatoes in the Air Fryer basket in an even layer without 

overlapping or crowding too much, cook the potatoes 12 to 15 minutes, 

shaking basket halfway until crisp.

Let cool for a few minutes, then enjoy!



Sweet Potato Fries in Oven:

Total Time: 25 minutes

Prep Time: 10 minutes

Cook Time: 10-15 minutes

Servings: 4

INGREDIENTS:

4 smallish sweet potatoes or slice larger ones into 3rds

4 tablespoons oil (this amount is not an exact science, enough to make sure 

all your sweet potatoes are coated and glossy but not drowning!!)

Sea salt to taste (see other suggestions on page 1)

DIRECTIONS:

Preheat oven to 450 degrees and lightly grease 2 cooking sheets, or line with 

parchment.

IMPORTANT: MICROWAVE your Sweet Potatoes for 1 minute BEFORE 

inserting into French Fry Cutter.  Sweet Potatoes are very hard and will break 

your Pop Design French Fry Cutter unless you Microwave them for 1 minute 

to make softer. 

After removing from Microwave, Slice your sweet potatoes into 3rds to fit into 

French Fry Cutter.  Cut to the desired size.

In a large bowl, toss the fries with the oil (Avocado, Olive, your choice), and 

any seasonings if you so choose. Sprinkle and toss.

Spread the fries out in a SINGLE LAYER on a cookie sheet (I always use two, 

and if I need to, three!). Do not crowd your fries or stack, that will reduce 

crisping. 

Place cooking sheets in the preheated oven and bake for 15 minutes.

Remove cooking sheets and using tongs, flip the fries over, they should be 

golden on the flipped side. Return the cooking sheets, flip-flopping the 

cooking sheet positions in the oven.

Cook for another 10-15 minutes until the fries are golden and crispy.


