Recipe By: Potatoes USA

Air Fryer Bang Bang Chili Potatoes
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Description:  Crispy air fryer potato wedges drizzled with spicy-sweet chili mayo.
Servings: 4
Preparation Time: 8 minutes
Cooking Time: 25 minutes
Total Time: 33 minutes
Potato Type: Reds
Course: Side Dish, Appetizer

Ingredients
· As Needed			Cooking Oil Spray
· 8 each (3 ounce)		Red Potatoes, washed and dried
· ½ tablespoon		Vegetable Oil
· ½ teaspoon			Fine Sea Salt
· ¼ teaspoon			Freshly Ground Black Pepper
· ½ cup			Mayonnaise
· ¼ cup			Sriracha (Thai Chiili Sauce)
· ¼ cup			Sweet Chili Sauce
· ¼ cup			Green Onion, Chopped
· ½ tablespoon		Sesame Seeds

Preparation
1. Preheat the air fryer to 400 °F
2. Slice the potatoes into wedges lengthwise, you should get 8 wedges per potato. To do this start by cutting the potato in half lengthwise, then cut each half in half, lengthwise, and lastly each quarter in half lengthwise.  Place the potato wedges in a bowl and toss them with the olive oil.
3. Lightly Spray the air fryer basket with the cooking oil spray.  
4. Place the potato wedges in the basket of the air fryer and cook the potatoes for 22-25 minutes or until they are golden brown and crispy on the outside but light and fluffy on the inside.
5. While the potatoes are cooking, make the sauce.  To make the sauce combine the mayonnaise, sriracha, and sweet chili sauce in a bowl and stir until well combined.
6. Gently remove the wedges from the air fryer.  Place onto a plate and drizzle with the bang bang sauce.  Top the potatoes with the green onions and sesame seeds.

Notes  
· Frozen potato wedges can also be substituted in this recipe for fresh potatoes.  Cook the potatoes from frozen, reduce the cooking time to 15 minutes in the air fryer if subbing frozen potato wedges or fry the potatoes according to the instructions (nutritionals will vary with this method).  Proceed with the recipe as directed after that.
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Vitamin C: 21.88 mg
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Nutrition Facts

servings per container
Serving size (2429)
]

Amount per serving

Calories 380

% Daily Value*

Total Fat 23g 29%
Saturated Fat 3.5g 18%
Trans Fat Og

Cholesterol 10mg 3%

Sodium 1150mg 50%

Total Carbohydrate 40g 15%
Dietary Fiber 4g 14%
Total Sugars 13g

Includes Og Added Sugars 0%

Protein 4g

I

Vitamin D Omcg 0%

Calcium 28mg 2%

Iron 2mg 10%

Potassium 858mg 20%

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrtion advice.





