Spicy French Fry Sandwich
Serves 4

· 3 large Kennebeck potatoes, peeled, cut into shoe strings on mandoline, soaking in ice water 

· 1 tablespoon kosher salt 

· 1 teaspoon Korean chile flake 

· 1 teaspoon Thai bird chiles 

· 1 teaspoon sugar 

· 4 small hoagie rolls, toasted with butter a la Jacques Pepin at Hojo’s 

· 1/2 cup Garlic-Lime Aioli 
· ½ head iceberg lettuce, shredded 

· Kosher salt and freshly ground black pepper 

· Grapeseed or canola oil for cooking 

Prepare a fryer or medium stock pot filled 1/3 the way up with canola oil and heat to 275 degrees.  Drain the cold shoestring potatoes well and fry until light brown, transfer to a paper towel-lined plate. Do not season them at this point. Mix the salt and spices together and set aside. Let fries come to room temperature and heat fryer to 375 degrees.  Fry until GB&D (golden brown and delicious).  Season with spiced salt.  Meanwhile, spread Garlic-Lime Aioli on both buttered sides of the roll and place iceberg on both sides.  Lay spicy French fries on the iceberg, close hoagie, enjoy big time.  

