
Critics Pick
Chips off the old block

Idaho may be the potato state, but New York has its fair share of superior
spuds—something I learned recently while devouring a
couple of bags of North Fork Barbecue Potato Chips.
Martin and Carol Sidor grow potatoes—specifically the
Andover and Marcy varieties—on 150 acres of farm-

land in Mattituck, Long Island. To give their product
maximum potato punch and minimal greasiness, they

kettle-cook the chips (a healthier method than using con-
tinuous fryers) and use sunflower instead of cottonseed oil.
And for the perfect balance of sweet, salty and spicy bar-
becue flavor, they combine onion powder, garlic powder,
vinegar powder and paprika, as well as a touch of
molasses, sugar and tomato powder. No preservatives, no
cholesterol. Bet you can’t eat just one...bag. Two-ounce
bag available for $1.25 and six-ounce bag for $2.25 at

most Gourmet Garage and Dean & DeLuca shops, and
at northforkchips.com.—James Oliver Cury 


