
Twice Fried Chips with Rosemary Salt 
Serves 2 (or 1 greedy guts) 

Hands-on Time 15 minutes plus resting 
Cooking Time 11 minutes 

Ingredients 
4 Potatoes, large 
3 Sprigs of rosemary  
1 tbsp Sea salt flakes 
Vegetable or sunflower oil 

Equipment 
Vegetable peeler (optional) 
Sharp knife 
Bowl 
Pestle and mortar or coffee grinder 
Tea towel 
Deep fat fryer 
Baking sheet lined with kitchen paper 

Peel the potatoes if you don’t want chips 
with skins on.  

Cut the potatoes into 3-4 length-wise 
discs approx. 2 cm thick. Cut the discs 
into chips about 2 cm wide, you should 
be able to get 3-4 chips per disc.  

Fill a bowl with tap water and pop the 
potatoes in and soak for at least 30 
minutes.  

Strip 3 sprigs of rosemary and add to a 
pestle and mortar along with the sea salt 
flakes. Grind until you have a fine dust. 
Use a coffee grinder if you don’t have a 
pestle and mortar.  

Drain the potatoes and pat them dry 
using a tea towel.  

Preheat the oil in a deep fat fryer to 
160°C/320°F.  

Pop thew chips into the fryer basket and 
gently lower into the oil. Carefully shake 
the basket to stop the potatoes from 
sticking as they start to cook and leave to 
fry for 7 minutes.  

When the time is up give them another 
little shake before lifting the basket up 
and giving another careful shake to rid 
any oil.  

Tip the chips onto kitchen paper to 
absorb any excess oil. The chips should 
be a light golden colour with a slight skin 
on the outside.  

TayloredBites.com

http://TayloredBites.com


Increase the temperature of the oil to 
190°C/375°F. Pop the chips back into the 
basket and following the above steps fry 
them until golden. This will take 2-4 
minutes depending on your crunch and 
golden preference. Again lift the basket 
out of the oil when they are to your liking, 
give a gentle shake and again tip out 
onto the kitchen paper.  

Tumble the chips into a clean bowl and 
shake the rosemary salt over them. Toss 
until coated. Use forks to toss them if they 
are too hot/you don’t have asbestos 
hands.  

Serve and enjoy! 
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