BAKED FRENCH FRIES
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Ingredients:

4 potatoes
2 Tbsp. canola oil

½ tsp. salt (to be used after fries are baked)
Cooking Spray
Directions:

1. Preheat oven to 450˚.
2. Peel the potatoes 
3. Rinse the potatoes with water.

4. Cut the potatoes into ¼ inch strips like French fries.  
5. In a large bowl, combine the oil and potatoes and toss well to coat.

6. Arrange fries in a single layer on a greased cookie sheet.
7. Bake for 10 minutes.  Remove pan from oven, turn the fries over and finish baking for an additional 5 – 10 minutes.
8. After removing them from the oven, place them on a paper towel, and sprinkle them with the salt. 
9.  Serve warm.
