Above Grill'd: Uniformly excellent with
good crunch, a fresh, steamy interior
and lots of textural variety.

Hot, golden, salty and

just plain addictive: a perfect
chip is a thing of simple
beauty. SO who makes the
best in town? We rate 10
chipperies, from McDonald’s
to Rockpool...
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What makes for a perfect chip? Skinny, fat, squared off or flat, they
can all be great - this is not a debate about size. But the best chips,
whatever their shape, are golden, hot, judiciously salted, crisp on the
outside and fluffy and steaming within. No arguments, please. They are
never greasy, soggy, cold, starchy or burnt. Made correctly, the hot chip

is a small miracle of kitchen science. Flashed into the deep fryer, your
raw chip does not suck up cil like, say, an eggplant would. Instead, as
the potato heats up, its water escapes as steam, barring the oil from
penetrating the interior while it cooks; thwarted, the hot oil instead works
on building a crispy golden crust. That's why when you break open a
good chip there's no grease inside (unless it's one of those extra-delicious
ones at the bottom of the bag that were cooked for slightly too long). So
to our search for Melbourne’s best. Following the recommendations of
foodies and bloggers (yes, they blog about chips) and based on previous
experiences, we tried the offerings at 10 well-regarded chipperies, from
the humblest greasy Joe where they sell them by the sack to, at the other
end of the chip spectrum, the hand-cut marvels at Rockpool Bar and Grill
at $12 for a bowlful — the most expensive here. Making chips isn't hard —
but you can get it badly wrong. Each of the places we visited did it slightly
differently. Some used chicken salt, for example, with differing results.

But we applied the same criteria to each bagful: a mark out of 10 (see
scorecard opposite) for colour (golden brown please) passing a “snap”
test (snaps open and releases steam), taste (weird? Too salty?), value for
money and textural variety (some big solid ones, some tiny crunchy ones,
some extra-crispy ones). Letidhe tastings begin...
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herbs - you may not love the flavour.
Score: 8/10

Are we desperate to go back? Yes.

Rockpool
Crown Complex, Southbank,
phone 8648 1900

At $12 for a smallish bowl, these would
want to be the best chips in Melbourne
... if not the world. The chips are only
available in the bar at Rockpool where
they are usually ordered to accompany
the justly popular wagyu burger (which
is, given the luxurious room, actually
reasonable value at $22). The chips are
thick-cut and arrive looking appealing
in a square bowl! (pictured opposite).
According to head chef Paul Easson,
they are made from fresh potatoes
(they go through 200 kilograms a
week) and are hand-peeled and hand-
cut then cooked three times: steamed,
then blanched in moderately hot oil,
then crisped up in hot oil and seasoned
with Murray River pink salt. Hence the
price. And the result? Frankly, good
rather than great — perhaps because
of their girth they are a little mealy in
the middle rather than fluffy. Go the $9
onion rings instead: Spanish onion in

a super-light batter with tonnes of salt
cutting through the grease and a serve
of excellent house-made relish on the
side (sauces are a major highlight at
Rockpool).

Score: 7/10

Are we desperate to go back? Yes ...
for the onion rings.

- YOUR SAY

Know a great chippy? Please email us

. your tips with the subject line “chips”to .
. theagemelbournemagazine@theage.

: com.au. The best tip wins two bottles

+ of our finest wine to wash down your

+ next takeaway.



