How to M ake Poutine
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How to M ake Poutine

1. and the potatoes into medium or medium-thin sized fries.

Choose potatoes that are good for . potatoes or

potatoes are good choices. Heat the il in aheavy skillet or deep fryer. Add the potatoes and fry until a

brown. Set on to drain.

in the oven at the suggested temperature.

2. Transfer thefriesto a and cover with . The best
are real Quebecois or Wisconsin . In some imitations, is
used.
should be fresh, asthey under refrigeration. If
are unavailablein your area, use This may deprive the dish of its
authentic texture. Choose that will retain its when softened by
. Avoid that easily.




. Homemade

offers superior

should be athick,
color.
, in which flour, butter and hot fat
minutes. stock or brothis

Top the frieswith
flavor, but canned will do. The

base with a
Homemade beginsas a
are together and cooked for
slowly and continually inuntil the
simmer. and Is added last.

4. Serve the poutine immediately and
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