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Cleveland may be a meat and potato town, but even the sophisticated diners at Chef Rocco Whalen’s Fahrenheit 
are blown away by this creative Idaho® Fingerling Potato Pizza. Chef Rocco tops his signature crispy honey crust 
with sliced, Idaho grown Purple Peruvian, Ruby Crescent and French �ngerlings, a trio of sliced mushrooms and 
triple cream brie cheese and �res it all in a stone oven at 515°, you guessed it, Fahrenheit. For this and other 
reinvented Idaho® Potato recipes, visit us on the Web.

Idaho® Russet Potatoes   | Feta Cheese | Garlic Aioli | Onions |  Olives |  Minced Beef & LambIdaho® Russet Potatoes   | Feta Cheese | Garlic Aioli | Onions |  Olives |  Minced Beef & Lamb

Idaho® Fingerling Potatoes   | Mushrooms | Brie Cheese | Four-Cheese Pizza Blend |  HoneyIdaho® Fingerling Potatoes   | Mushrooms | Brie Cheese | Four-Cheese Pizza Blend |  Honey

Idaho® Fingerling Potatoes   | Mushrooms | Brie Cheese | 4-Cheese Pizza Blend |  Olive OilIdaho® Fingerling Potatoes   | Mushrooms | Brie Cheese | 4-Cheese Pizza Blend |  Olive Oil
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Idaho® Fingerling Potatoes   | Mushrooms | Triple Cream Brie Cheese | Honey | FlourIdaho® Fingerling Potatoes   | Mushrooms | Triple Cream Brie Cheese | Honey | Flour| Honey | FlourFlourFlourFlourIdaho® Fingerling Potatoes   | Mushrooms | Triple Cream Brie Cheese | Honey | Flour
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