Makes 56-60 chips (4.6 0z,/130 g)

; PREP: 5 minutes
minifes 7 COOXK: 6-10 minutes (x3 batches)

Hot & Crispy
POTATO CHIPS

2 qt./2 L vegetable oil
11b./455 g russet potatoes, peeled
1 tbsp. Steak & Chop Seasoning

1. In Chef Series 6-Qt./5.7 L Dutch Oven over medium heat, bring oil to 350° F/
175° C. Use a frying or candy thermometer to monitor temperature.

2. Set Mandoline round knob to #1, triangular knob to “lock” and select the
straight v-shaped blade insert.

3. Using the food guider, slice potatoes into chips and place in a bowl filled
with cold water to prevent browning. Drain potatoes well, pat dry and fry in
batches 6-10 minutes or until crisp, removing chips as they brown.

4. Season immediately with seasoning.

TIP: For a healthier option, toss chips in a medium bowl with 2 tbsp. extra virgin
olive oil, spread in a single layer on a baking sheet and bake at 400° F/205° C
20-25 minutes or until browned and crisp.

Tangy Onion Dip (makes 2% cups)
PREP: 8 minutes - COOK: 10 minutes

4 medium onions, peeled and quartered
2 tbsp. extra virgin olive oil

4 green onions, timmed and quartered
2 cups plain Greek yogurt

2 tsp. Steak & Chop Seasoning

1. Place onions into base of Power Chef™ System fitted with blade attachment,
cover and pull cord several times to chop.

2. In Chef Series 11"/28 cm Fry Pan, heat olive oil over medium-high heat, add
onions and sauté, stirring occasionally, until onions just begin to brown, about
2-3 minutes.

3. Lower heat to medium and continue to sauté, stirring frequently, until onions

are golden, about 7-8 minutes. Remove from heat and cool completely. o é &
4. Place half of the cooled onions into base of Power Chef™ System, fitted with E Z A
blade attachment, along with green onions. Cover and pull cord several times A g 9
to finely mince. O 3 I
5. Switch to paddle whisk attachment, add remaining ingredients, including = o E %
reserved onions, cover and pull cord several times to fully blend. Serve with 5 \\
fresh veggies or potato chips. ' 3 ‘
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