Mr Owen’s healthy chunky chips!
	Ingredients.
400g potatoes

Olive oil

Salt and pepper.


	Here’s what to do:
1) Wash, but DON’T peel, the potatoes.

2) Cut the potatoes into long chunks, all about the same size.

3) Plunge the potatoes into boiling water.

4) At the same time run on the oven to 190◦ and heat a baking tray with a good slug o f oil in it.

5) After 10 minutes drain the potaoes well and carefully add to the oil (mind it doesn’t spit).  Turn the potoes in the oil and cook in the oven.

6) After 15 mins turn the potatoes and then turn up the oven to 200◦

7) Cook for 15 mins before seasoning with salt and pepper and enjoy their crunchy, healthy magnificence!




