
   Ali's 
Kitchen 
Breakfast Fries Inspired  
by a Message Home 
A winning recipe calls for crispy fries, smokey bacon and 
poached eggs with golden centers
Column and photos by Ali Carter, Wisconsin Potato Growers Auxiliary

I recently received a text from my 
husband, Mike, who at the time was 
traveling for a Potatoes USA meeting. 

It was a picture of his breakfast and 
a hurriedly typed message saying, 
“Breakfast fries. Common’Tater 
idea?” I responded with “Love 
it!” and began taking note of the 

ingredients I could decipher from the 
texted photo.

Upon his return, Mike shared the 
details of the hotel restaurant and 
his quick stop for food before hitting 
the road to catch a plane for home. 
Together, we constructed our version 

continued on pg. 62

INGREDIENTS:  
Breakfast Fries

Serves 4

•  Frozen crinkle cut fries  
(26 oz. bag)

• 4 large eggs 
• 2 Tbsp. white vinegar
•  1/2 pound bacon, cooked and 

chopped
• 1 small tomato, chopped
• 1 avocado, diced 
• chives, chopped

Chipotle Garlic 
Sour Cream 

• 1/2 cup sour cream
• 1/8 tsp. cumin
• 1 tsp. minced garlic

•  1 tsp. chipotle paste (or a few 
dashes of hot sauce)

• Salt and pepper to taste
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of Breakfast Fries and the following 
Sunday decided to give our new 
recipe a trial run. 

Wow, so good! But honestly, it is hard 
to go wrong with crispy fries, smokey 
bacon and poached eggs, the latter 
with their golden liquid centers!

DIRECTIONS
Prepare the fries following the 
instructions on the packaging. We 
used our air fryer to speed up the 
cook time and had great results.

While fries are baking, mix up 
the chipotle garlic sour cream by 
combining all of the sauce ingredients 
in a small bowl, mix well, cover and 
set aside. 

Prepare the poached eggs as the fries 
are just about finished crisping in the 
oven or air fryer.

Fill a medium saucepan or cook pot 
with water until two-thirds full and 
bring to a light boil. Reduce the heat 
so water is at a simmer and add the 
vinegar to the pot.

Carefully crack an egg into a small 
bowl, then gently pour the egg into 
the simmering water by carefully 

dipping the edge of the bowl into the 
water and gently sliding the egg out. 
For best results, be sure the water is 
barely at a simmer before sliding the 
eggs into the pot.

Once all four eggs are in the 
simmering water, remove the pot 
from the heat and cover with a lid. 
Allow the eggs to cook in the hot 
water for four to five minutes.

Using a slotted spoon, remove the 
eggs from the water and gently place 
them on a kitchen towel or paper 
towels to absorb the extra water.

Now it is time to assemble the 
breakfast fries!

Divide the fries between four serving 
plates or shallow serving bowls. 

Add chopped bacon, tomato and 
avocado and then top the fries with  
a poached egg. 

Drizzle with a bit of chipotle garlic 
sour cream and a hefty sprinkle of 
chopped chives. 

Enjoy!

Find more recipes at  
www.LifeOnGraniteRidge.com.
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Telone II is a preplant soil fumigant for control of all major species of nematodes, including the four main 

nematodes that infect potatoes: root-knot, root-lesion, stubby-root and sting.

Your Telone Specialist can help create an application plan to help fi ght nematodes before they become a 

problem, leading to healthier crops and improved yields.

Teleos Ag Solutions
Exclusive, Global Distributor of Telone®,

the World’s Best Defense Against Nematodes

Telone®™ Trademark of the Dow Chemical Company. Telone is a federally Restricted Use Pesticide. Always read and follow label directions.

Learn more:
www.TeleosAg.com
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