Potato Wedges with Dip
[ngredients

3 medium sized pofatoes 2 {hsp vegefable oil
Dip: Y4 isp mixed herbs

4 fbsp mayonnaise A pinch of chilli Powder
3 thsp plain yoghurf Salf & Pepper

11sp curry or pesio pasie

Herb — 1 isp chopped herbs

1 iinely chopped spring onion

Method

«» Fll a medium saucepan 'z full of wafer and bring fo fhe boil

+ Preheaf the oven fo 220¢

+ Wash & cuf each pofafo info 4 fo 6 wedges and place in saucepan and cooki for 5 minufes. Drain in colander
and leave fo cool down.

++ Mix fhe scasoning and flavourings with oil and place in a bowl. Coaf the boiled pofaio wedges in fhe scasoned
vegelable oil furning over and place on baking fray and balie for 25 minuies furning hali way. (abouf
12minuies)

++ Malic up the dip by mixing the mayonnaise and yoghurt fogether in a small bowl. Add your chosen opfional
flavouring and sfir.

%+ When coolied ihe pofafoes should be golden and crisp.

Level 5 Level 6
With some accuracy & liffle support Studeni can worli independently fo Student worli independenily fo
student can cuf pofafo, par boil and prepare pofafo, par boil and use prepare and cooli pofafoes, kinowing
use oven saiely oven saiely when pofafoes are cooked and
solving any problems fhaf arise
withouf asling ior help







