Oven Fries
Serves

2

Points per serving
2
Ingredients
1 large baking potato
Cooking spray (olive oil flavor)
½ teaspoon freshly ground sea salt
1 tablespoon grated parmesan cheese

½ teaspoon oregano

Directions
· Pre-heat oven to 375 degrees.

· Spray large glass baking dish with cooking spray.
· Cut potato into “fries” – about 1/8 inch deep by ½ inch wide by 2 inches long.  Note that if the strips are not deep enough they will get too dark.

· Place potato pieces into sprayed dish and spray potatoes with cooking spray.  Sprinkle with sale, parmesan, and oregano.

· Bake about 45 minutes or until golden brown (but not dark brown).  Remove fries from baking dish with spatula and divide in half.  Fries should be somewhat crisp on the outside and tender on the inside.  Serves 2.

· Options: change spices to accompany different main dishes; for example, use cumin and chili powder for a southwestern flavor.  Great with burgers!
This recipe was printed from www.weloveourlife.com/recipes

