"Imo-furai"

Deep fried skewered potatoes with crispy breadcrumbs.
It is a popular local dish in the southwestern part of Tochigi
prefecture and is sometimes eaten as a snack.

>> Serves- 2
>> 5 mins to prepare and 20 mins to cook
| Regular supermarket(R), Japanese grocery store(J)

Other
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PR enoughto ! oil = 2 ‘Half fill a deep pan with oil and heat to

deep fry

180°c

iMix the flour, egg and milk in a bowl. Dip
ithe (skewered) potatoes in the batter, then
ipress into the panko in another bowl, turning
until coated all over.

‘Carefully drop the (skewered) potatoes into
the oil and deep-fry for 3 minutes until golden
ibrown and rising to the surface. Drain on a
irack.
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