
Sweet Potato Air Fries with Truffle Rouille 
 
Yield: 2 servings 
Prep Time: 5 minutes 
Cook Time: 30 minutes 
Equipment 
air fry basket; 9x13-inch [23 x 33-cm] baking sheet; spider strainer or slotted spoon; plastic food 
storage bags; 4 quart [3.8L pot]; 2 quart [2L] mixing bowl 
 
Ingredients 
1 sweet potato or yam [250g / 8 oz] peeled or washed 
2 tablespoons [28g] baking soda 
1 tablespoon [12.5g] sugar 
2 quarts [2L] water 
2 tablespoons [16g] arrowroot starch 
1 tablespoon [15mL] olive oil 
1 teaspoon freshly minced thyme 
1/2 teaspoon freshly minced rosemary 
1 teaspoon Kosher salt 
Freshly cracked black pepper to taste 
 
For the Truffle Rouille: 
1/2 cup [120mL] mayonnaise 
1/2 teaspoon smoked paprika 
Pinch saffron threads  
1-2 cloves [7g] garlic, finely minced 
1/2 teaspoon [2.5mL] freshly squeezed lemon juice 
1/4 teaspoon kosher salt 
Freshly cracked pepper to taste 
1/4 teaspoon [2.5mL] white truffle oil 
 

1. To make the sauce, begin by combining the saffron threads, garlic and lemon juice. 
Allow the saffron to bloom for five minutes before adding the remaining ingredients and 
stirring to combine. Taste and adjust seasoning if needed, and set aside. (This can be 
made a few days in advance and refrigerated in an airtight container.) 

2. To make the fries, begin by combining the baking soda, sugar, and water in a 4 quart / 
3.8L pot with a tight fitting lid over high heat. Bring to the boil. 

3. Meanwhile, prepare the sweet potatoes. Clean or peel them, and cut into 1/4-inch / 
2/3-cm thick sticks. It’s important to get them as uniformly sized as possible. Set aside. 

4. Put the arrowroot starch in a plastic food storage bag. In another plastic food storage 
bag, put the olive oil. Set them aside. In a 2 quart / 2L mixing bowl, combine herbs, salt, 
and black pepper. Set aside. 

5. When the water is boiling, add the sweet potatoes and set a timer for 90 seconds. Ready 
a 9x13-inch /23 x 33-cm baking sheet by lining with paper towels. 
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6. Use a spider strainer or slotted spoon to remove the sweet potatoes from the blanching 
water, and transfer them to the prepared sheet pan in a single layer. Put the pan in the 
freezer while you preheat the air fryer. 

7. Turn the knob on the KitchenAid® Air Fry Countertop Oven to air fry, set the temperature 
to 450ºF, and set the timer to 25 minutes.  

8. Once the oven is preheated, remove the sweet potatoes from the freezer. Add them to 
the bag of arrowroot starch and shake to evenly coat each matchstick. Shake off any 
excess, transfer the sweet potatoes  to the bag of oil and do the same. Make sure the 
sweet potatoes are all evenly coated. Spray the KitchenAid® air fry basket liberally with 
nonstick spray and lay the sweet potato matchsticks out in a single layer, making  sure 
they are not touching or overlapping. Sprinkle the herb mixture generously over the tops 
of the potato pieces. 

9. When the oven timer is at 20 minutes, add the air fry basket to the oven in the highest 
position. They are ready when they look crispy and are just starting to get dark brown in 
some spots, so check frequently once there are 5 minutes left on the timer. 

10. Serve immediately. 

Chef Notes: 
● If you can’t find arrowroot starch, suitable replacements are cornstarch or tapioca starch. 
● To streamline the process, you can opt to skip the blanching step, but just know they 

won’t be as crispy.  
● For a different flavor profile, try adding 1/4 teaspoon chili powder or curry powder to the 

arrowroot starch. The finished fries are delicious with ketchup.  
 

MAKES 2 SERVINGS 
 

Nutrition - 1 Serving (without sauce) 

162  calories 
7.1 g fat 

22.6 g carbs 
5 g protein 

7.3 g sugars 
2.6 g dietary fiber 

0 mg cholesterol 
2750 mg sodium 
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