
Yummy Sweet Potato Fries 
Recipe developed by Emily Boyette 
 

 

Yield: 4 servings 
Prep time: 2 hours  
Cook time: 45 minutes 

Ingredients: 
3 large sweet potatoes, cut into fry-like pieces 
2 tbsp tapioca flour 
2 tbsp rice flour 
2 tbsp cornstarch 
1 tbsp salt 
1 tsp sugar 
1 tsp garlic powder 
1 tsp paprika 
1 tsp cayenne pepper 
1 tsp pepper  
4 tbsp water

 
Instructions: 
1. Place sweet potato cuts into a large bowl with ice cold water. Chill in the refrigerator for a minimum of 2 
hours. In the meantime, heat your fryer to 250 F.  
2. After potatoes have chilled, drain and rinse them well.  
3. Its time to par-fry (Which means we're going to fry at a low temperature - 250 F - to cook the inside). Take 
your drained sweet potatoes (completely raw) and fry them at 250 F for 3-4 minutes depending on how large 
your cuts are.  
4. Remove them from fryer and place them on a paper towel-lined sheet tray (to absorb all the excess grease). 
Place in the refrigerator and wait until cool. (about 15 minutes). 
5. While waiting for the potatoes to cool, raise fryer temperature to 375 F.  
6. Combine all the remaining ingredients in a bowl and whisk to form a light batter. (Add a little water, if too 
thick.) 
7. Take your cooled potatoes (they should be very limp, so be careful!) and toss in the batter.  
8. By now the fryer should be at 375 F. Drop your battered potatoes into the fryer and fry for about 5 minutes.  
9. Remove from fryer and place on a drying rack to let the grease drip off.  
10. Enjoy with the simple dipping sauce recipe below! 

Yummy sweet potato fry sauce 
 
1/2 C mayo 
2 tsp ketchup 
2 tsp creamed horseradish 
1/4 tsp paprika 
1/4 tsp salt 
1/8 tsp dried oregano 
1 dash black pepper 
1 dash cayenne pepper 



 

 



 

 



 

 



 

 



 

 

 



 

 

 


