
From Spud to Wedge: Step-by-Step Guide to Cutting Perfect 
Potato Wedges

Potato wedges are a popular and delicious side dish that can be enjoyed on their own or alongside 
various main courses. Whether you're preparing a cosy dinner at home or hosting a gathering, knowing 
how to cut perfect potato wedges is a valuable skill. In this step-by-step guide, we will walk you through 
the process of transforming a humble spud into mouth watering wedges. how to cut potato wedges with 
a few simple techniques and tips, you'll be able to create crispy and flavorful potato wedges that will 
impress your family and guests.

Step 1: Selecting the Right Potatoes
Choosing the right type of potato is crucial for achieving the best results when making potato wedges. 
Russet or Idaho potatoes are excellent choices due to their starchy texture, which results in a fluffy 
interior and a crispy exterior when cooked. Look for potatoes that are firm, free of blemishes, and have 
a smooth skin.

Step 2: Preparing the Potatoes
Before cutting the potatoes into wedges, give them a good scrub under cold water to remove any dirt or 
debris. You can choose to peel the potatoes or leave the skin on, depending on your preference. 
Leaving the skin on adds a rustic touch and extra nutrients to the dish.
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Step 3: Cutting the Potatoes
Start by cutting off a thin slice from one side of the potato to create a stable base. This will prevent the 
potato from rolling while you're cutting. Stand the potato upright on the flat side and slice it in half 
lengthwise. Repeat this process with each potato.

Next, place each half on the cutting board, flat side down. Hold the potato firmly and make diagonal cuts 
from one end to the other, creating triangular wedges. Aim for wedges that are about ½ to ¾ inch thick. 
For larger potatoes, you can further halve the wedges to ensure even cooking.

Step 4: Seasoning the Potato Wedges
Once you've cut all the potato wedges, it's time to season them. Drizzle the wedges with a generous 
amount of olive oil and toss them gently to coat each wedge evenly. Season with salt, pepper, and any 
other desired herbs or spices. Common additions include paprika, garlic powder, rosemary, or thyme. 
Experiment with different flavors to find your favorite combination.

Step 5: Baking or Frying the Potato Wedges
There are two popular methods for cooking potato wedges: baking and frying. Baking is a healthier 
option that still yields crispy results, while frying provides an indulgent and extra-crispy texture.

To bake the potato wedges, preheat your oven to around 425°F (220°C). Arrange the seasoned wedges in 
a single layer on a baking sheet lined with parchment paper. Bake for about 25-30 minutes, flipping them 
halfway through, until the wedges are golden brown and crispy.



If you prefer frying, heat vegetable or canola oil in a deep pan or fryer to around 350°F (175°C). 
Carefully place the seasoned wedges into the hot oil and fry them in batches for about 3-4 minutes 
until they turn golden and crispy. Remove them from the oil using a slotted spoon and place them on a 
paper towel-lined plate to drain excess oil.

Step 6: Serving and Enjoying
Once the potato wedges are cooked to perfection, it's time to serve and savor them. Arrange the 
wedges on a platter or individual plates, and you can sprinkle them with a bit of additional salt or 
seasoning if desired. Serve them hot with your favorite dipping sauces, such as ketchup, aioli, or sour 
cream.

Conclusion:
Mastering the art of cutting perfect potato wedges is all about precision and following a few simple 
steps. By selecting the right potatoes, properly cutting them into wedges, seasoning them generously, 
and cooking them to a crispy finish, you'll have a delectable side dish that will delight your taste buds. 
Whether you bake or fry your wedges, the result will be irresistible. So, grab some potatoes, sharpen 
your knife, and get ready to enjoy the delightful process of turning a spud into delicious wedges that 
will impress everyone at your table.


