
potato wedges nutrition facts
potato wedges nutrition facts provide essential insights into the nutritional profile of
this popular side dish, often favored for its crispy texture and savory flavor. Potato wedges
are a staple in many cuisines, typically prepared by cutting potatoes into wedge shapes
and baking or frying them. Understanding the nutrition facts of potato wedges is
important for making informed dietary choices, especially as they can vary widely
depending on preparation methods and added ingredients. This article explores the
macronutrient composition, vitamins, minerals, and potential health impacts of potato
wedges. Additionally, it discusses the differences between homemade and commercially
prepared wedges, along with tips for healthier consumption. The detailed analysis aims to
help readers balance enjoyment and nutrition effectively.
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Nutritional Composition of Potato Wedges
Potato wedges are primarily made from potatoes, a starchy root vegetable rich in
carbohydrates. The overall nutritional content depends significantly on the cooking
method, seasoning, and additional ingredients such as oil or batter. Generally, potato
wedges contain a combination of macronutrients—carbohydrates, fats, and
proteins—alongside essential micronutrients. The nutrition facts for potato wedges can
vary between baked and fried versions, with fried wedges typically having higher fat
content due to oil absorption. Understanding their basic nutritional composition is
foundational to evaluating their role in a balanced diet.

Macronutrients in Potato Wedges
The macronutrient profile of potato wedges is an important aspect of their nutrition facts.
Carbohydrates form the bulk of their calories, primarily in the form of starch. Fats and
proteins are also present but in varying amounts depending on preparation.



Carbohydrates
Potato wedges provide a significant source of carbohydrates, which serve as the body's
primary energy source. A typical serving of potato wedges contains around 20 to 30 grams
of carbohydrates, largely derived from starches in the potatoes. These carbohydrates are
complex and contribute to sustained energy release.

Fats
The fat content in potato wedges varies widely with cooking methods. Fried wedges tend
to have higher fat levels due to oil absorption, often containing 10 to 15 grams of fat per
serving. In contrast, baked wedges usually have much lower fat content, often under 5
grams, especially when minimal oil is used. The types of fat also vary, with fried wedges
containing more unhealthy saturated and trans fats if cooked in certain oils.

Proteins
Potato wedges contain a modest amount of protein, generally around 2 to 3 grams per
serving. While potatoes are not a significant protein source compared to meat or legumes,
this small protein contribution can complement a balanced diet.

Vitamins and Minerals Content
Beyond macronutrients, potato wedges supply various essential vitamins and minerals
critical for overall health. Their nutritional value includes notable micronutrients inherent
to potatoes, although some losses may occur during cooking.

Vitamin C
Potatoes are rich in vitamin C, an antioxidant that supports immune function and skin
health. However, vitamin C content can diminish during frying or prolonged cooking.
Baked potato wedges generally retain more vitamin C compared to fried ones.

Potassium
Potassium is abundant in potatoes and remains relatively stable through cooking. This
mineral is vital for maintaining proper fluid balance, nerve transmission, and muscle
function. Potato wedges can provide a substantial portion of the recommended daily
potassium intake.

Other Vitamins and Minerals
In addition to vitamin C and potassium, potato wedges contain smaller amounts of



vitamins B6, niacin, and minerals such as magnesium and phosphorus. These
micronutrients contribute to energy metabolism and bone health.

Impact of Preparation Methods on Nutrition
The nutritional profile of potato wedges is heavily influenced by how they are prepared.
Different cooking techniques affect fat content, calorie density, and the retention of
vitamins and minerals.

Baking vs. Frying
Baking potato wedges typically requires less oil, resulting in lower fat and calorie content.
This method preserves more nutrients like vitamin C and reduces the presence of harmful
compounds formed during frying. Conversely, frying in oil increases fat content and
calorie count significantly, which can impact overall health if consumed frequently.

Seasonings and Additives
Seasonings such as salt, herbs, and spices are commonly added to potato wedges to
enhance flavor. While herbs and spices generally do not affect nutrition negatively,
excessive salt can contribute to increased sodium intake, which is a concern for
cardiovascular health. Some commercial products may also contain preservatives or
artificial flavorings that do not add nutritional value.

Health Considerations of Potato Wedges
From a health perspective, potato wedges can be part of a balanced diet when consumed
in moderation and prepared healthfully. However, there are several factors to consider.

Caloric Density and Weight Management
Potato wedges, especially when fried, can be calorie-dense, potentially contributing to
weight gain if eaten in large quantities. Monitoring portion size and cooking methods can
mitigate this risk.

Glycemic Index
Potatoes have a high glycemic index (GI), which means they can cause rapid increases in
blood sugar levels. The GI of potato wedges varies with preparation, but the addition of
fats and fiber can influence the overall effect on blood glucose.



Potential Acrylamide Formation
Frying potatoes at high temperatures can lead to the formation of acrylamide, a chemical
linked to cancer risk in animal studies. Baking at lower temperatures reduces acrylamide
formation, making baked potato wedges a safer option.

Tips for Healthier Potato Wedges
Adopting certain strategies can enhance the nutritional value of potato wedges while
minimizing potential health risks.

Opt for baking or air frying instead of deep frying to reduce fat and calorie content.

Use heart-healthy oils like olive oil in moderation when preparing wedges.

Limit added salt and incorporate herbs and spices for flavor without increasing
sodium.

Choose fresh potatoes and avoid processed or pre-packaged wedges with additives.

Pair potato wedges with vegetables or lean proteins to create balanced meals.

Control portion sizes to manage caloric intake effectively.

Frequently Asked Questions

What are the basic nutrition facts of potato wedges?
Potato wedges typically contain about 150-200 calories per serving (around 100 grams),
with approximately 20-25 grams of carbohydrates, 2-4 grams of protein, 5-10 grams of fat,
and 2-3 grams of dietary fiber.

Are potato wedges a good source of vitamins and
minerals?
Yes, potato wedges provide some essential vitamins and minerals such as vitamin C,
vitamin B6, potassium, and iron, but the amounts can vary depending on the preparation
method.

How does baking versus frying affect the nutrition of



potato wedges?
Baking potato wedges generally results in lower fat and calorie content compared to
frying, as frying adds additional oil which increases fat and calorie levels significantly.

Are potato wedges high in sodium?
Potato wedges can be high in sodium, especially if they are commercially prepared or
heavily seasoned with salt. Homemade wedges allow better control over sodium content.

Do potato wedges contain dietary fiber?
Yes, potato wedges contain dietary fiber, primarily from the potato skin, which aids in
digestion and helps promote a feeling of fullness.

Can potato wedges fit into a healthy diet?
Potato wedges can fit into a healthy diet when consumed in moderation, preferably baked
with minimal oil and salt, and paired with other nutrient-dense foods.

Additional Resources
1. Potato Wedges Uncovered: Nutritional Insights and Health Benefits
This book delves into the nutritional components of potato wedges, exploring their calorie
content, macronutrient breakdown, and essential vitamins and minerals. It also compares
homemade versus store-bought wedges, offering tips on how to make healthier choices.
Readers will gain a comprehensive understanding of how potato wedges fit into a
balanced diet.

2. The Science of Potato Wedges: Calories, Carbs, and More
An in-depth analysis of the nutritional science behind potato wedges, this book explains
how different cooking methods affect their nutritional profile. It breaks down the
carbohydrate content, glycemic index, and the impact of oils and seasonings used in their
preparation. Perfect for nutrition enthusiasts and those looking to manage their diet
effectively.

3. Healthy Snacking with Potato Wedges: A Nutritional Guide
Focusing on potato wedges as a snack option, this guide offers practical advice on portion
control and healthier preparation techniques. It highlights the benefits and potential
drawbacks of consuming potato wedges regularly. Recipes for baked and air-fried wedges
are included to encourage nutritious snacking.

4. Potato Wedges and Weight Management: What You Need to Know
This book examines the role of potato wedges in weight control, addressing common
misconceptions about their fat and calorie content. It discusses the impact of different
cooking oils and portion sizes on weight gain or loss. Readers will find strategies to enjoy
potato wedges without compromising their fitness goals.

5. From Farm to Table: Nutritional Journey of Potato Wedges



Tracing the path from raw potatoes to the final wedge, this book highlights how
processing and cooking alter nutritional values. It explains the significance of using fresh
ingredients and the effects of preservatives and additives found in commercial products.
An informative read for those interested in food origins and nutrition.

6. The Ultimate Potato Wedges Nutrition Handbook
A comprehensive reference that compiles nutrition facts, including calories, fats, proteins,
and carbohydrates, from various potato wedge recipes. It also includes comparisons
between fried, baked, and air-fried wedges. This handbook is ideal for dietitians and home
cooks seeking detailed nutritional data.

7. Potato Wedges: Balancing Taste and Nutrition
This book explores how to maintain the delicious taste of potato wedges while enhancing
their nutritional value. It offers innovative recipes that reduce unhealthy fats and increase
fiber content. Readers will learn how to enjoy their favorite comfort food guilt-free.

8. Nutrition Myths and Facts About Potato Wedges
Addressing popular myths surrounding potato wedges, this book separates fact from
fiction regarding their health impact. It provides evidence-based information on sodium
levels, fat content, and potential allergen concerns. A valuable resource for those wanting
to make informed dietary decisions.

9. Potato Wedges for Athletes: Fueling Performance with Nutrition
Designed for athletes and active individuals, this book highlights the role of potato wedges
as a source of energy and nutrients. It discusses optimal serving times and combinations
with other foods to maximize performance and recovery. Practical meal plans
incorporating potato wedges are also featured.
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  potato wedges nutrition facts: The NutriBase Nutrition Facts Desk Reference , 2001 From
abalone to zucchini, this easy-to-use reference provides information that helps monitor the
nutritional intake of thousands of food products.
  potato wedges nutrition facts: Taste of Home Comfort Food Diet Cookbook Taste Of Home,
2009-12-31 Taste of Home Comfort Food Diet Cookbook presents a common-sense approach to
healthy living and dieting by focusing on what people can eat, not what they have to give up. With
the help of provided calorie counts, readers can plan their day and feel confident knowing they're
within the desired calorie range for weight loss. All recipes come from real home cooks and combine
realistic portions with exceptional taste-and all have been approved by the nutritionist on the Taste
of Home staff. In addition to hundreds of satisfying recipes, this book contains: -A four-week meal
plan that covers breakfast, lunch, dinner, desserts, snacks, and beverages -Nutrition facts and
calories, including diabetic exchanges -Notes on exercise and portion control -A code to access a
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special gated website, which contains additional meal plans, healthy tips, and online community
support -Testimonials and photos from actual dieters -A free year subscription to Taste of Home
Healthy Cooking magazine -Tips on dining out Readers will also find a number of free foods with low
calories for guilt-free snacking and a clip-and-keep calorie guide they can remove from the book to
carry on the go for use in restaurants. Put the Taste of Home Comfort Food Diet Cookbook's meals
on your menu, and you'll be putting the pleasure back in healthy eating.
  potato wedges nutrition facts: The New Family Cookbook for People with Diabetes American
Diabetes Association, The American Dietetic Association, 2007-11-20 A collection of more than 375
recipes tailored to provide meals that fit the nutritional needs of diabetic people includes a full
nutritional analysis for each recipe.
  potato wedges nutrition facts: The NutriBase Nutrition Facts Desk Reference Art Ulene,
1995 With over 40,000 entries, this book presents information for a wide range of foods.
  potato wedges nutrition facts: New Cook Book Jennifer Darling, 2004-03 Includes two bonus
chapters of recipes, menus, party and decorating ideas, and shortcut treats Bonus Chapter No. 1:
Holiday Menus Menus for Thanksgiving to Christmas and the Super Bowl including holiday
brunches, appetizer parties, dessert parties, and simple dinners for busy families Additional recipes
new to this edition Make-ahead information and time tables for all menus so more time is spent with
guests, not in the kitchen Fun and simple tabletop decorating ideas to dress up holiday tables Tips to
make holidays easier and more fun Bonus Chapter No. 2: Shortcut Treats Simple cookies and
candies (using a mix or just a few ingredients stirred together) Food gifts that include easy
packaging ideas How to organize a cookie exchange Simple decorating ideas to dress up packaged
cookies
  potato wedges nutrition facts: Good Gut, Great Health Vicki Edgson, Adam Palmer,
2021-06-08 Good Gut, Great Health introduces a whole new way of eating that focuses on digestive
health as a path to true well-being.
  potato wedges nutrition facts: New Cook Book Better Homes and Gardens, Tricia Laning,
2005 Presents the seventy-fifth anniversary edition of the famous cookbook and contains a collection
of full-color photographs and detailed instructions to a number of recipes.
  potato wedges nutrition facts: 365 Comfort Foods Jan E. Miller, 2014 This new collections
offers a year's worth of comforting meals the whole family will love. Filled with familiar favorites and
some twists on traditional flavors, it includes satisfying recipes for every meal of the day.
  potato wedges nutrition facts: The Ultimate Appetizers Book Better Homes and Gardens,
2012-04-11 With The Ultimate Appetizer Book, you'll find the perfect morsels and drinks in one
incredible compendium! No matter what your party style is-casual, dressy, or just plain fun-nothing
says party like tasty appetizers! The third book in the Ultimate series, following The Ultimate Cookie
Book and The Ultimate Slow Cooker Book, this unique recipe collection features more than 450
recipes for everything from super quick dips and snack mixes to elegant pastries and bite-size
sweets-all guaranteed to entice any crowd. More than just a collection of recipes, this book is packed
with hundreds of inspiring full-color photos and provides all the tools you need to throw a fabulous
bash, including helpful hints in on creative presentation ideas, themed party menus using the
recipes in the book, lists of versatile ingredients to keep in the pantry, and make-ahead directions to
make planning a breeze. More than 450 party foods and drinks range from classics and basics, to
fun, creative delights Recipes include prep times and make-ahead directions to help with planning,
inventive ideas on flavor variations, and nutritional analysis With over 300 full-color photographs
throughout and a bold, colorful design, this is the ultimate appetizer recipe collection, as beautiful as
it is practical, and in an affordable, value package
  potato wedges nutrition facts: Complete Air Fryer Cooking Elizabeth Nelson, 2019-07-23 If
you DON’T want to GIVE UP the DEEP-FRIED FLAVOR, but you want to QUIT CALORIES, this is the
BEST GUIDE for you to LEARN COOKING with the AIR FRYER. Make your COOKING experience
EASY & PLEASANT with SIMPLE & EASY everyday AIR FRIED DISHES from BREAKFAST TO
DESSERTS! AIR FRYER combines EFFICIENCY with SAFETY & is a BETTER, CONVENIENT,



ECONOMICAL and HEALTHIER option for PREPARING your FOOD. If YOU are LOOKING for a
proper GUIDANCE for kind of FOOD, which YOU can COOK in AIR FRYER, you should have this
eBook. This COMPLETE AIR FRYER COOKING Cookbook offers a VARIETY of AIR FRYER RECIPES.
By following it, you can PREPARE FRIED, BAKED, ROASTED, and GRILLED MEALS easily. Whether
you're looking to LOOSE WEIGHT, lead a HEALTHIER LIFE or just cut down your TIME of
COOKING, this COMPLETE AIR FRYER COOKING eBook will TEACH you to cook HEALTHY, EASY
MEALS with absolutely ZERO HASSLE. COMPLETE AIR FRYER COOKING eBook is INFORMATIVE,
but SIMPLE at the same time. Not only will YOU FIND the best AIR FRYER RECIPES, but also you’ll
KNOW your AIR FRYER in and out. You’ll find SPECIAL TIPS and TRICKS, also, there is a FAQ
section where you can FIND all the ANSWERS you NEEDED.
  potato wedges nutrition facts: Whoever Said That Country Life Was Simple Never Lived On A
Farm Sahar Azuli, Sahar Rice, 2010-06-30
  potato wedges nutrition facts: Taste of Home Comfort Food Diet Cookbook: New Family
Classics Collection Taste Of Home, 2010-12-23 A follow up to the best-selling original, this second
volume of Comfort Food Diet Cookbook offers 416 new family friendly recipes for hearty all-time
favorites with fewer calories than expected. In addition to hundreds of recipes, the book consists of
testimonials and photos from actual dieters, a six-week meal plan, notes on exercise, tips on making
healthy food choices, and more. Realistic portions combined with exceptional taste put pleasure
back in healthy eating without sacrificing quality or satisfaction. After all, the Comfort Food Diet is
about what people can eat, not what they have to give up.
  potato wedges nutrition facts: Recipes & Information Sandy Stein, 2009-08 This Recipes &
Information cookbook is the result of 50 plus years of accumulating thousands of recipes and
information that have their roots in everyday and party foods with a diverse background of
American, Italian, Jewish, Oriental, Hispanic, Eastern and European flavors about everything from
soup to nuts. The book contains about 800 recipes. Included in this cook are a wealth of tips,
information, and historical facts related to eating, drinking, cooking and baking appetizer, soup,
stew, meat, pasta, noodle, fish, seafood, vegetable, gravy, sauce, dessert and baking recipes. The
cookbook contains 100 pages related to information on more than 75 subjects.
  potato wedges nutrition facts: The Ultimate Low-Calorie Book Better Homes and Gardens,
2012-04-02 You'll never run out of healthy, nutritious family meals with this extensive collection of
low-calorie recipes New in the Ultimate series, The Ultimate Low-Calorie Meals Book offers
hundreds of recipes and ideas that make eating healthy and watching your weight easy and
delicious. These recipes are ideal for light and nutritious everyday meals that form the basis of a
healthy lifestyle. Filled with dishes the entire family will love, recipes are clearly marked with icons
that let you quickly identify recipes that are ready in 30 minutes or less, high in fiber, and low in
sodium. Packed with more than 400 delicious and nutritious low-calorie meals and hundreds of
beautiful photos, The Ultimate Low-Calorie Meals Book is a great resource at a great price. Features
more than 400 flavorful calorie- and fat-conscious recipes, including main dishes, snacks,
sandwiches, pizza, desserts, restaurant favorites, and make-ahead meals Includes more than 300
gorgeous full-color photographs that make every page inspiring and easy to follow Special Healthy
Eating Basics chapter Special features include substitution charts that help make every meal more
calorie-conscious, up-to-date diet and nutrition advice, and much more Whether you're trying to
adopt new, low-calorie eating habits or looking for new recipes to help you maintain your
already-healthy lifestyle, this is the ultimate guide to tasty, healthy eating.
  potato wedges nutrition facts: Healthy & Delicious Priscilla Sousa, Raquel Britzke,
2021-09-24 The brilliant idea of this book came from the need to develop a whole new and fantastic
slimming programme, the 'PFD Reset.' Raquel wanted something new and exciting for her patients.
She became an admirer of Priscilla's creations and decided to invite her to write this special book.
The purpose of this cookbook is to transform your life in the kitchen and to change your views about
dieting. It has a unique combination of your everyday ingredients and the nutrition facts you need to
ensure you are following a well-balanced diet. Priscilla will share the step-by-step of her wonderful



creations which will not only inspire your cooking but will also motivate your family to follow you in
your healthy eating journey. Raquel will make sure you have the correct portion and nutrients
needed for a perfectly balanced diet. Priscilla and Raquel will show you that you can eat most
ingredients and obtain fantastic creations and results while following a diet. This book will bring
simplicity to what sometimes seems so complicated. It will prove that everyone can create something
incredibly delicious from simple ingredients!
  potato wedges nutrition facts: Better Homes and Gardens Annual Recipes 1998 BH&G
Editors, 1999 100s of up-to-date recipes & tips! Plus every recipe from 1999.
  potato wedges nutrition facts: Taste of Home: Comfort Food Diet Cookbook: New Quick
& Easy Favorites Taste Of Home, 2011-12-22 Based on the success of the best-selling Comfort Food
Diet Cookbook and the Comfort Food Diet Family Classics Collection, Taste of Home is excited to
bring you the brand-new time-saving edition, The Comfort Food Diet, New Quick and Easy Favorites!
Inside you’ll find 380 mouthwatering recipes that will satisfy your cravings in a healthy way. You can
induldge in hearty casseroles, creamy pastas, crunchy snacks –even rich tasting desserts—and still
lose weight! And you can cut back on the time you spend in the kitchen, since more than a third of
the recipes are quick and easy to prepare. The diet is simple. Inside you’ll discover a 6-week meal
plan that counts up the calories for you. Each day you’ll find breakfast, lunch, and dinner menus that
keep your weight-loss goals in focus. The plan even includes snacks and desserts. Each recipe
features prep and cook times so you can make dishes that fit your family’s schedule. The slow-cooker
and 20-minute or less prep chapters will save you time in the kitchen while the 8-ingredients or less
chapter will save you time at the store. Also included are motivational “before and after“ weight loss
stories and tips from followers of the diet on how they get the most from the program, their
weight-loss strategies and advice.
  potato wedges nutrition facts: Fast Fuel: Food for Triathlon Success Renee McGregor,
2016-10-18 Swim, bike, run, and repeat. Simple, right? Wrong. What you eat while you train is just
as important as how you're training. If you're going to perform at your best on race day, top sports
nutritionist Renee McGregor has the dietary plans to hit your goals as a triathlete. What to eat, when
and why are clearly explained in a way that is relatable to everyone and backed up by years of
experience and expertise. Meal plans and the science are tailored to the multi-disciplinary training
of a triathlete. How to fuel yourself for success by eating right before, during and after training is
clearly laid out, along with how to shift your plan to match the intensity of your training days and the
build up to race day. Importantly, this nutrition advice is designed for real people with real lives.
  potato wedges nutrition facts: Biggest Book of Grilling Better Homes and Gardens, 2004
Features more than four hundred recipes for beef, veal, lamb, pork, and poultry dishes and includes
instructions for preparing side dishes, salsas, sauces, vegetables, snacks, and appetizers of all kinds.
  potato wedges nutrition facts: Plant Power Ian K. Smith, M.D., 2022-04-05 An essential guide
to harnessing the power of plants and enjoying the benefits of a plant-forward diet, by Ian K. Smith,
the #1 New York Times bestselling author of Clean & Lean. For dieters who want to utilize the
benefits of fruits, vegetables, and complex carbs—without eliminating the meat, dairy, fish, and fats
they love—Dr. Ian K. Smith’s new book Plant Power delivers the most flavorful and favorable
plant-based foods to their plates. In a detailed but easy-to-implement four-week program, readers
will, day-by-day, flip their diet from 70% meat/30% plants to 30% meat/70% plants, leading to
natural and pain-free weight loss, keeping them feeling full and satisfied. In Plant Power, readers
will learn: - The unique power of plant protein vs. animal protein - How to buy fruits, vegetables,
fish, and meat: Does organic matter? Is frozen OK? What about farm-raised? Or grass-finished? - If
plant-based burgers and beyond are all they promise to be: the good, the bad, and the to-be-avoided
- 25 key recipes to use as daily basics: they’ll effortlessly move dieters from grab-and-go junk to
first-quality fill-ups Plant Power makes moving to a plant-based diet painless, while benefiting the
planet, saving readers money, and maximizing their performance without sacrificing taste and the
foods they love.
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Crispy Potato Cakes with Miso Lime Vinaigrette - Food Network Similar to latkes, these potato
cakes are crispy, salty and satisfying to anyone who takes a bite. The key is the vinaigrette that adds
a much needed punch of acid from the lime and umami
How to Bake a Potato - Food Network   One potato, two potato—you’ll be making more when you
use all the tips here for fluffy baked potatoes with crispy skin
Potato Logs - Food Network Kitchen Potato logs are delicious breaded and seasoned deep-fried
potato wedges that are served only at gas stations throughout the South. With their ultra crispy
coating that’s reminiscent of the
44 Best Potato Recipes & Ideas | Ways to Cook Potatoes | Food   Baked, roasted, mashed or
fried—there's no wrong way to eat potatoes. From hearty meals to healthy sides, get creative with
potatoes using these top-notch ideas
27 Best Baked Potato Recipe Ideas | Food Network   These recipes from Food Network prove
there is more than one way to make an excellent baked potato
Baked Potato Recipe Recipe | Food Network Kitchen | Food Network Presenting Food
Network’s best baked potato recipe. Plus, the best potatoes for baking, how long to bake a potato
and smart tips and tricks
5 Best Potato Mashers 2025 Reviewed | Food Network   We tested 12 potato mashers by
making guacamole, mashed potatoes, refried beans and more to determine the best one
29 Best Potato Salad Recipes & Ideas | Food Network   Whether you love creamy potato salad
or are a fan of the tangy German-inspired version, you’re sure to find the perfect recipe with this
roundup of potato salad recipes from
Sunny's Easy Loaded Baked Potato Casserole - Food Network Looking for Something Else?
Healthy Highly Rated 5 Ingredients or Less Surprise Me Loaded Baked Potato Casserole Sunny's
Easy Loaded Nacho Skins Loaded Baked Potato Tots
Potato Pancakes Recipe | Michael Symon | Food Network Deselect All 1/2 small yellow or white
onion, grated 1 large baking potato, like a russet, peeled and grated 1 tablespoon all-purpose flour,
plus more as needed 1 large egg Zest of 1/2 lemon 1
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Tasty Cajun Potato Wedges (Savored Eats on MSN6mon) Crispy on the outside, fluffy on the
inside, and packed with bold Louisiana-inspired flavor, these Cajun Potato Wedges are
Tasty Cajun Potato Wedges (Savored Eats on MSN6mon) Crispy on the outside, fluffy on the
inside, and packed with bold Louisiana-inspired flavor, these Cajun Potato Wedges are
Are KFC Potato Wedges Vegan? Depends How Comfortable You Are With Cross-
Contamination (Hosted on MSN1mon) Over the last several years, KFC has experimented with
vegan food options. Much to the delight of plant-based consumers who would otherwise not be able
to eat at KFC, the vegan options that have come
Are KFC Potato Wedges Vegan? Depends How Comfortable You Are With Cross-
Contamination (Hosted on MSN1mon) Over the last several years, KFC has experimented with
vegan food options. Much to the delight of plant-based consumers who would otherwise not be able
to eat at KFC, the vegan options that have come
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