pazapah

Parmesan butternut fries with lime dip

Serves 4

Bake: about 30 minutes at 180°C

INGREDIENTS

The fries
1 large butternut squash
4 to 5 tbsp olive oil or neutral oil

Salt, black pepper, smoked paprika and
garlic powder

200 g parmesan

The dip

4 tbsp thick Greek yoghurt or créeme fraiche
2 tbsp mayonnaise

2 tsp smoked paprika

2 tsp garlic powder

Ya tsp chilli powder

Salt and black pepper

Juice of half a lime

THE RECIPE NOTEBOOK

METHOD

Prepare the fries

Halve the squash and remove the seeds. Cut into fairly thin fries so they cook
evenly.

Coat with parmesan

Toss with the oil, salt, pepper, smoked paprika and garlic powder. Coat both
sides of each fry in grated parmesan and arrange on a lined baking tray.

Bake

Bake at 180°C for about 20 minutes. Turn the fries, add a little more parmesan
and bake for another 10 minutes.

Make the dip

Mix the yoghurt, mayonnaise, smoked paprika, garlic powder, chilli, salt, pepper
and lime juice. Serve with the hot fries. Enjoy!

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.

Recipe: pazapah on Instagram.

pazapah


https://www.instagram.com/pazapah/reel/Dd_NNv8IAMO/

