Tostones

3 plantains

2 tablespoons of salt

4 cups water

2 cloves garlic, mashed

Oil

Pour about 2 inches of oil into a large, deep skillet.  Peel the plantains.  Cut them diagonally, about an inch thick.  Soak the chips for 15 minutes in the water and mashed garlic.  Drain well.  Heat the oil to 350 degrees F.  Deep fry the chips for about 5 minutes.  Remove from oil and pound flat between pieces of waxed paper until they are ½ inch thick.  Dunk them quickly in the water again.  Fry until golden brown.  Drain on paper towels.  Sprinkle with salt.  Serve hot.
