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	Cooking French Fries Oil Temperature
	Cut potatoes into uniform length and thickness for even cooking. Preheat canola oil to a frying temperature of 375 °F (190 °C). To cook French fries properly, it.
	are pale and floppy. Remove from oil, drain, and cool to room temperature. I always double fry my french fries using Alton's recipe. I also soak them in cold.


