
 STUDENT RECIPES 

 

Extra Crispy oven potatoes 

INGREDIENTS  

• 2kg Potatoes (the more starch the better), cut into large chunks 

• ½ teaspoon baking soda 

• Salt 

• Good amount of oil or fat (olive, duck, beef, whatever you like) 

• Aromatics (optional)  

 

DIRECTIONS 

Preheat oven on highest setting, bring 2l of water in a 

large pot to a boil. Then add a decent amount of salt, the 

baking soda and only then the potatoes. Bring to a boil, 

turn it down to the lowest setting and simmer until it’s 

easy to stick a knife into a potato chunk (around 5-10 

minutes).  

Meanwhile, if you want, you can infuse your oil/fat with 

aromatics like garlic, rosemary or any other kind of 

aromatic herb. Just heat them in a pan together with the 

oil for a few minutes and then strain the oil, because you 

don’t want to burn the aromatics in the next step. 

When the potatoes are cooked, drain and let them rest for 30 seconds in the pot. Transfer them to 

the bowl with the oil, season with salt and toss them in a kind of rough way. The goal is to create a 

thick layer of mashed potato on the surface of the chunk. 

Spread the potatoes on a baking sheet and 

spread them out evenly. Roast them for 20 

minutes before flipping them. Then keep on 

roasting, turning them every 15 minutes until 

they are golden brown on the outside (up to 45 

minutes longer). 

Once they’re finished put them in a bowl, mix 

with the aromatics you saved from before and 

season with salt/pepper to your taste. 

 

 

Science fact: the reason you should put baking soda in the water is due to the fact that pectin, the 

“cellular glue” in vegetables, breaks down faster in an alkaline environment. That guarantees that 

creamy layer on top of the potato once you mix it with the oil and therefore a bigger surface area, 

which leads to a crispier bite. 


