CsPY POTATOES WiTH HOT SAUCE
PaTaras Baavas

Thix tapa bar favorite is usnally prepancd 1o order. A place beaped with the crisp potato cubes
wpped wilh the piquant xauce is placed in the middic of the wable foe several friciuds to sharc.

Spear the cubes wirh cockuail picks.

&b

¥ cup smooth tomptoe salce, bomomals
{vex pagre 10} or canned

1 garlic clowe, erehed

1 ablespoag olive oil

b teaaponm pround cumin

| t=aspoon hot plmenodn

¥ teaspron dried wregano, crumblod
& reanporme white wine vinegar

2 ponods baking poralues, such 28 rossets
or Idahos

{Hive oll, Fur frylng
Sule
Grarke Mayonnsisee | (page 177) (optiomal)

L & zemill bowl, comblne 1he tomate suece,
gachc, oil, cumin, pimentdn, cecgano, and
vinggar, Set aufe,

Pus] che pristocs and cut them inte
13 ench cubes.

L'owr il inte 2 deep skillet oo w (lepth ol
1 el Fleac the vl undd i s shimmonng bat
not smohing {360°F), Fry che potato culss for
2 minuees. Reduce the: heae so the ol i jun
buhblingg. Fry the potatocs for 1O minutes. o
vneil they are caabed all the way thecugh Then
raiye the heat again and frv undl Uiy are goldon
afuf cnyp. alwviai 3 minuces snove.

I?ritin the potatogs on paper towels, Spoinkle
wil ly salt H-l.-lp'lht'l'l'l i g bivad. Deibble the
s vver them, [F desingd, parlic mavonnaise
alzo can b doibbled pver che potatoes. Sorve
them wirk tuothpicks ur cockrail fucks.
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