	TOSTONES
COOK TIME: 30 min
SOURCE: 
#quick #comfort-food #fried
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	INGREDIENTS
- 2 green plantains
- 2 cups (480ml) water
- 2 tsp salt
- Vegetable or canola oil (for frying)

	PREP

COOK

1. Peel the plantains by cutting off the tip on each end. Make three cuts in each plantain by running the tip of a sharp knife down the length of the plantain, cutting just through the peel. Carefully remove the peel.
2. Cut the plantains into 1-inch (3cm) thick rounds.
3. Place the water in a large bowl and stir in the salt just until dissolved. Add the sliced plantains and let soak for at least 10 minutes and up to 30 minutes. Drain well and pat dry.
4. Pour enough oil into a large skillet to cover the bottom by ½-inch. Heat over medium-high heat until warmed but not smoking. Working in batches if needed, add a single layer of plantains to the oil. (The oil should bubble softly not vigorously and be around 325F to 335F. Adjust the heat if needed.)
5. Fry for about 4 minutes per side or until lightly golden. Transfer to a paper-towel-lined plate to drain. Remove the oil from the heat. (At this point, the plantains can be held for a few hours and finished when ready to serve.)
6. Place a piece of plantain between two layers of plastic wrap or parchment paper. Using the bottom of a glass or a can, gently flatten the plantain. Repeat with the rest of the fried plantains.
7. Return the skillet to medium-high heat, adding more oil if needed. Fry each flattened plantain until golden and crispy, about 3 minutes per side. Transfer to a paper-towel-lined plate to drain and immediately sprinkle with salt, if desired.
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