
METHOD
1.	 Wash and cut the potatoes.  If they are big, cut into 6.  Put the wedges into a pot and cover with water.  

Boil or steam for 10 minutes, drain.  
2.	 Put the So Good Heita Breading into a dish.  Drain 6 wedges and place into the breading.  Coat evenly, 

turning them and pressing down.
3.	 Shake off excess breading and place onto the fryer basket.  Repeat with the rest of the potato wedges 

to form a single layer. 
4.	 Fry for 5 minutes or until soft but crisp on the outside.
5.	 Remove from the basket and put into a serving dish.  Sprinkle the Six Gun Hot or Six Gun Grill 

Seasoning over.

6 Potatoes, skin on and cut into 4

100 g So Good Heita Breading (Product Code: 3693650)

10 g Six Gun Grill Seasoning (Product Code: 4694643)
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