L
‘

s
_a(0)

IDAHO POTATO COMMISSION

Feadseruzice

NN | "

AL

~ >




[able 0
ONtents

Uir. Potato

Introduction to ldaho® Polatoes
Idaho Soil and Climate

Major Idaho* Potato Growing Areas
Scientific Distinction

Problem Solving

Potato Preparation

PotatolDl.com

Cost Per Serving

Ihe Commission as a Resource

[

|

23

35

41

29

&9






(1] EE.F".I. |

A S e S LR AR M ey T T E BT EE O
P L T T T T T I T T L L Al Lkl
iill.l..irhtllil_h."lilr“"-lin e L AT
N el e R A R TN TR
i s s e AT N R ST BN
oW = g BEE

By Wi ayW R

o =1 | 1

S T A T
(L] h.-.-..-u.ﬂ.—-u__-_
: N e LT
-l - e i e
A e m e wl A T

o
L]
s B e e

)

e y ' . i N h R g
iy - LiE QI RLEPRE
i B

From Lhe
n Earth™

e BT AR W
- RTEEYN TORE Lok
o ..l_.”ri_..l:_ W







[ Founding of the
afo Potato Commission

In 1937 the idaho legelature arganized a promotional body
to oversee the needs of the potato growers, shippers, and
processors. Nine volu nteer commissioners, nominated by the
industry and appointed by the governor, dlong with a staff

in the Bose, ldaho area, oversee Idaho® potato industny's
marketing strategies in advertsing. public relations, and field
merchandising of potato products. Inaddition, the |daho
Potato Commission orchestrates the hicensing contracts for
the use and reproduc tion of the copyright Idahe® and Grown
inldaho® seak. A dose relationship 5 maintained with the
University of idaho and ot her agncultural inst tutions actvely
invohred in research and educational programs.

Your assurance of qualy:
the Grown in 1daho" se3

For customers 1o accept a symbaol of qualty,
it must represent a history of consistent
quality. In thes regard. the Growmin ldaho® sedl &

identified as 4 preeminent symbaol with a strong reput at on
Muit iple surveys conducted by the industry journal. The Packer,
reported: "kdaho® potatoes have the best growmng regeon and
brand recognition of all fresh produce tems.” concluding that
consumers have a greater awareness of the kdaho® name than
of Dole pineap ples, Washington apples. Chiquita bananas, or
Flonda oranges.

The state of idaho requares stnct mspechon of s fresh
potato crop and sets standards which are higher than
those of the US. Department of Agriculture. Only US.
Grades Mo. 1, Standard, and No. 2 potatoes can leave the
state with the Grown in ldaho® seal Thie ensures that
genuine ldaho® potatoes will be consistent in appearance,
sze shape, and the hgh quality upon whach their
reputation has been establehed

page B | Foodservice Toolkit
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High elevation,
warm days, cool
nights, and
well-drained soil:
ideal conditions
for growing the
best potatoes
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0301 and blims

High elevation, warm days, cool nights, mineral-
rich soil and abundant fresh water produce ideal
conditions for growing the beslt potatoes.

Plants adapt to emvironmental conditions through thousands
of years of natural selection. The ancestors of today's kaho*®
russet potato as well as nche vaneties were originally found
growng on the slopes of the Peruvian Andes, where they
had adapted to high elevation, warm days. cool nights, and
rmureral =rch sol.

The native population of the area used the tubers produced
by these wild potato plants for food before Spanish
explorers took samples back to Europe in the 16th century
The cultivation of the plant soon spread throughout the
European continent. These plants were brought back to
Morth Amenca in the 18th century.

Although plant breeders have changed many vanates of
potatoes, the ever- popular Russet Burbank (one of the
most famous idaho® potatoes) retains s kove for mountain
chimates where it grows best. Years after the seeds were
brought to kdaho, the Russet Burbank continues to make up
S50% of al potato production. The newer Russet MNor kot ah
makes up about 20%. In idaho, the potato growing area
vanes from about 2500 feet above ea kevel in the lower
Snake River Valley to 6,000 feet near the river’s sournce in
eastern ldaho. Because of this elevation, the climate during
the growing season produces cool nights and sunny days,
providing the warmth and photosynthetic energy that the
plants need to grow a nutritious potato.

The leafy canopy of the potato wine transfers energy to the
tubers when the temperature drops at ght. idahos dimate
has proven ideally suted to growing Russet Burbank and
Morkotah Russets, as well as many other anetes.

Soil type also affects the character of potatoes. Rich, sandy
loams are most suitable for prodwcing the light ., fluffy types
favored by American tastes. The geological events that
formed the mountain systems in ldaho are also responsible
for the soil Mountains formed by volcanic eruptions and the
intrusion of grandte-like bathokthic rock havwe eroded and
oovered the river valleys with a bght. wall-dramned soil, nch n
the minerak needed to grow potatoes

idaba* Potatoes | page §




browing and Haresting laho- Potatoes

The quality of kdaho* potatoes & a product of both the
heredity of the vanetes and the ideal emaronmental
condritions under which a superior potato is grown it
typically requires 120-150 days to grow a crop of idaho®
russet potatoes—days of constant attenbion and hard work.
The ldaho® Russet Burbank has proven very difficult to grow
commercially but s superior quality and versatility make it
well worth the effort

The potato-producing area in the state of idaho has natural
attributes of elevation, soil, dimate, and water that make

it ideal for growing potatoss. Even with these advantages,
growing the perfect potato requires substantial Bbor,
knowiladge, and expenze

The process begins in the autumn with soil preparation of
fields to be used for potato production the following yeac
Typicaly. the land will have been in another crop in the
planned rotation cycke, which & necessary to produce a
bountiful yield of the best quality. ldaho farmers rotate the
potato crop once every two to three years in order to balance
the soil's abillity to produce a good yield.

Fall irrigation. plowing. and bedding of the sail help ensure the
decomposiion of grain straw from the previous crop and favor
a clod-free texture with ideal moisture for planting in early
spring. A grower may elect to use fertiizers inthe field in the
fall to ad organic decomposition and to save precious howrs at
planting time.

During the winter, the kdaho® potato grower will typically make
arrangements to buy seed potatoes. These certified seed
potatoes are specially grown to maintain ideal heredity type,
orgamc vigor, and freedom from the many dissases that can
ruEn 3 Crop.

The Idaho Crop Improvement Assocation, an objective third
party, inspects all seed potato lots to ensure the highest
standards. The sead may remain with the grower until the
customer i ready to plant the cropin Aprilor May

Before planting, the tubers are cut into seed pieces, each

of which must have at least one eye The cut surfaces are
sprayed or dusted to promote healing and discourage dsease
organsms. All chemical substances used inany phase of

zoil treatment or crop production are approved and hcensed
by the federal and state govwernments. These hoenses are
obtained only af ter extensive testing to establish the safety of
the material for use on potatoes grown for food

page 10 | Foodservice Tookn



Major
ldaho- Potato
Growing Areas

by County

In any given year,
Idaho* potato growers
harvest between 300,000
and 320,000 acres,
averaging 13.5 billion pounds
of ldaho* potatoes per year.

ldahe* Potatons | pagell
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With =0 many factors to monitor and control, growing a crop
of ldaho® potatoes & a demanding job. Potato farms in the
Gem State vary from a few hundred to several t housand
acres, and fields are visited daily to check the progress of the
crop and ook for signs of any potential problems.

Sustainabiliy

Idaho growers have been farming for multiple generations.
Talang care of the land & a top prionty for the future of ther
sons and daughters.

Growers are continually trying to limit the amount of
ertilizers, fungiodes and pestiodes that are needed to grow
potatoes. This effort, combined with best practices such

a crop rotation or using cover crops. is key to preventing
disease, enhancing ol qualrty, and boosting the productivity
of the crop.

The goal & a reduction in chemical applications. Growers
soad alter natrve methods whenever possible. For example,
integrated pest management means antiapating what may
be needed and applying only what is necessary.

The days of carelessly applying neediess amounts of any
res ounces are over Aftention to better-mtegrated pest
management can restare natural ecosystems. prevent
eroion, support native plants and animals, conserve water
quality. and improve production, often all at the same time.

Growers are required to follow EPA gudelines for any
applications and are parmitted to use only approved
products for potatoes that are based on a reasonable
certanty of doing no harm.

Growers are improving ther water use efficency and
imigation methods, often considenng the type soil, the
section of the field and the timing of water apphcatons.
Compared to their counterparts 100 years ago. today's US.
potato growers are abke to produce three times as much
volume on one-t hard of the acreage.

Idabo* Potatoss | page 15




Harvest

Some of the quality attributes of potatoes and their ability

to store well are dependent on maturity. Potato vines, under
most conditons, will continue grow ing until killed by freezing
weather The tubers under the ground are not ready to harvest
immediately when the vine dees, but should remamn in the soi
for about two weeks to fully mature. During this period. the
ckin & towghened and the physiological factors of the tubers
adjust to a penod of dormancy. Most growers kill potato vines
to allow sufficient time for the tubers to mature and harvest
to be completed before cold weather armives. Vine killing by
mechanical or chemical means usually begins in ldaho in mid-
August to early Septembec

The scale of commercial potato production inldaho demands
that mechanical harvesting methods be used Digging
potatoes i a labor-intensive project at a time of the year when
the farmer & racing against the coming cold weather to get
the crop into storage.

The potato harvester & a specialized piece of farm equipment.
Pulled by a large tractor, the harvester digs undemeath the
potato hills and lifts the potatoes ontoa chain elevator, where
they are separated f rom undersized tubers and soill, most

of which falls through the chain. The potatoes are further
elevated by a senes of conveyor chains. Dead vines and debns
are removed mechamically or by the hands of workers nding
the harvester.

Another elevator/conveyor belt, called the boom, delvers

the freshly dug tubers into a truck, which & driven alongside
the moving harvester. As one truck & filled, another moves
into position to take its place. The filled trucks are driven to a
potato storage facility, where they are mechamcally unloaded.
At potatoes pass Over a conveyor, any remainng dods, debres,
and vines are removed The freshily harvested potatoes are
piled several feet deep in the storage faclity, where they

will spend weeks or months until removed for packing and
ship ping to the consumes

U

One reason the idaho® potato has become such a favorte
worldwide & because it & availlable the entire yeacr it &
an extremely versatie vegetable, packed with nutrmonal
food value, and & a key volume categaory for the
supermar ket or restaurant

page 18 | Foodservice Tookn
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Researchers found that the ideal storage temperat ure
forcommerca potatoes was 42-45°F and that ralative
humidity should be kept at 95 percent. They ako found

that an air circulation system enabled the storage faclity to
biow air up through the huge piles of potatoes in storage
building s, which made it possible to control these wital
environmental cond o ns.

Careful handiing and storage are also required at the
warehouse level. Potatoes should be stored and

handled in a cool {42-50°F ) environment. Every effort & made
to minmimize hght throughout the entire warehousing process.
The two most important factors to keep tubers in fresh, firm
physical condition are temperature and humidity.

At first, ventilation systems mixed outside air with air from
inside the storage building to
get the comect temperature.

B [he tem most mporant

amved When refrigeration

e siongas - etostoke ibesi fesh

12 months while maintaining

wei kot csomars fm physeal conditio
oot oo e @8 lE0gertue a0d huniity

water vapor content of the
air high and provide the |ast
needed measure of control
While very few “dirt cellars™ still exist in idaho, today’s typical
potato storage & a metal building of immense size. Some are
large enough to cover a football fisdld The potatoes are still
bulk-piled on the floor, which & often now concrete When
the potatoes go into storage, perforated pipes are burned
under the piles and connected to large air plenums in the
walls or under the floor. The bulldings are heavily insulated,
and sophisticated control systems turn the air arculaton,

ref igeration and humidifiers on and off aut omatically to
optimize enviro nmental storage condtons.

Althouwgh current storage technology makes it possible to
keep the crop for a full year, only the portion that & packed
or processed last need be held for the maximum timea
Storage buildings are opened up and emphed throughout
the marketing season a the potatoes are needed: thanks to
modem techniques, the guality remains excellent

Idabo* Potatoss | pageid
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The Idaho® potato & the key ngredient for an amazing vanety
of menu op bons served by the naton’s foodservice operators.
Potatoes can be elegant or commonplace; they can be the
entrée or a specialty side order. The basic goodness and
nutrtional value reman important components, whatever
flavors are added in an old-favonte or exotic recipes. Different
serving styles, however, may require spacial grading of sorting
ctandards to provide the best raw material fora particular e,

The falowing chart indicates The most papular nesetl count 52, number of potatos
percartan, madmuim side mnge, and the sies hat most of the pataioes in each
caron will be. Eadh caton contars 50 pounds of potatoes.

Mo ¥ yaur meeds Al tor ctans caMtanng A naroae range o sles, check with
yaur idaha potsto suppiier

T

] Ment potstoes inthe camon [ Maximum size range

page 20 |

Baked Potatoes

Because the |daho®-grown russet potato has become such
aninternatonal favorite when baked whole inits skin,
foodzervice menu planners have become d Ecriminating

in the cosmetic and physical apects of ther purchases
When haked potatoss are prepared in quantity, large trays
are placed in commercial ovens and all the potatoes i an
oven get the same amount of baking time. Large potatoes
take longer to bake than smaller ones do, s0 uniform size &
important to a quality end product.

idaho ha long been involved in sizing potatoes because of
the important market that was devdoped very early inthe
food service sector. Shippers once traned employees to select
varous size ranges by eve from a flow of fidd-run potatoes
over sorting tables. Now sopheticated electronic smers doa
much faster and more accurate job

Foodservice Toolkit



Szed potatoes, beng a3 premium-pnced item, alko oreated a
packaging innovation: the 50-lh-count carton. The double-
walled fiber cartons provide better protection for thear
contents and are easker to store and handle in the kitchen
than ¥W00-1b. burlap bags, which were once the standard of
the industry

Grading

Serwing baked potatoes imposes an additional quality
requirement, that of appearance. Since the potato & sened
whaole, with the skin on, it should be of regular shape. free from
knobs and with a minimum of surface and intermal defects.
LS No. 1 grade s not good enough to consistently satisty
these requirements. Potato growers and shappers in idaho
operate under a federal marketing order adminestered by a

st ate potato control committee. This body sets grading and
quality standards that ensure quality higher than US. No. 1on
all shipments leaving the =t ate. Federal/st ate inspectors are on
duty n all packing warehouses and are continually sampling
the merchandse being packed to be sure it meets the grade
requirements set by the marketng ordec

Count cartons are regularly packed ina range of sizes from
40z to 120s. The S0-b. carton containing 50 potatoes
obviously delivers an average sire of 1-b. or ¥6-0z. tubers.
These giants may be the trademark of Morton's of Chacago,
while the 6.5-02. tubers in the 120-count are much better
suited to a grade school lunch program. Both users require
uniformity of size and shape as well as good quality.

Other uses, other grades

Mature does not provide all perfect potatoes to reward the
grower's effort<. Field-run lots have a wide range of simes,
grades, and s hapes. The flavor, texture, food value, and most
impoartantly, the performance of the misshapen spuds are as
good as ther more beautiful sibhings, but they will not meet
Mo. 1 grade requirements.

When field-run lots are sorted inldaho shippers’ warehouses,
the workers on the sorting table dip off knobs or ends and
route the tubers into the US. No. 2 channeks. Allthouwgh the skin

ldahe Potatons
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Jetinc Ustinction

The idaho® potato harvest & a race to beat the hard freeze,
which comes in mid- to late October From the time the potato
vines die or are killed, the decision to dig & put off as long

& possible. This penod just before the potatoes are dugis

the first phase of maturing that is essential to the dstinctive
appearance, size, and quality of the ldaho® potato.

The outer calls phase in
the “aging " process takes
place n the potato celiar.

S The dsho- poteto bavest
leave the tubers, puts the )

potatoes in dormancy and 5 4 (ace 10 beal the
prevents sprouting from _ .
ooCuming during hard -
e fard fieeze, wheh comes i
o oy il mid-1o fe (kfober

Burbankz, the outer <kin
continues 1o take on the
character stics of coarse,
reddish-brown homespun
doth. Idaho® potatoes are not ready for destribution until thes
phase of the maturing process has been completed
Exchusion of bght, 95 percent humidity and venitil ation
gystems, thermostatically controlled to keep the air circulat ed
at approximately 42-45*F. are conditions necessary to
maintain quality, taste. and texture.

Thie qualkity control helps daho growers and shippers meet
standards for the Grown in Idaho*® seal and guarantee a year-
round supply of ldaho* potatoes.

theldan® Potato Cormme Son wishes to thank O Gale Kiemnkop®, Pl
professor of plarg prrapibgy, Univers by of idaba, Beseardh and Extarsnn
Cerfier, for Fis epaiee ard asastance with the preceding Rfommation,
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Specic braviy

Specific gravity in the potato industry s a measure of maturty
and quality mmvolving a number of factors.

Simply stated, speafic gravity is a measurement of the solids
or starch content relative to the amount of water contained
in a potato. Low maosture means high solids content, the
distingushing charactenistic that makes an idaho Russet
Burbank potato light, fluffy, and mealy when baked, mashed,
or fried.

Development of solids or starch begins in the fields as the
tubers form. Temperature, irnigation. and controlled plant
nutrition play an important roke in producing the workds

hig hest-quality potatoes.

Warm ldaho days cause the plant’s leaves to make sugars
from sunlight and carbon dioxide. Cool idaho nights aidin
transferring the sugars through the plant stems into the
tubers, where they are converted intostarch Thes process,
called trancslocation, & also affected by a closely monitored
system that reguiates plant nutrition and moisture. Technicians
frequently test the soil and plant tissue to determine the
plants’ needs. Excessive nutrition and imgation will promote
vine growth, which prevents the tubers from maturing and
developing a high solid content

Proper storage & one of the most important factors
contributing to the gh quality and speafic gravity of
kdaho® potatoes.

Potatoes are Iving organisms, since biological reactions
oontinue to take place within the potato after it has been
harvested. In order to keep these metabolic changes from
ocourmng too rapidly, cooler temperatures are needed to
decrease metaboliem and prevent reduction of the solids
content. Shed temperatures are controlled, ranging from
approximately 4°F needed for seed potatoes to 42-45°F for
potatoes that remain in storage.

Since 60 percent of the potatoes grown in ldaho are used for
proceszing, s paafic gravity plays an extremely important role
in the consistent production of high-quality idaho® potato
products. As percaived by both consumers and processors, the
ideal French fry & bght in color, crisp on the out side, fluffy on
the msaide. with mani mum oliness. Potatoes with ligh s peafic
gravity are needed to produce such a product. When tested,

if the specfic gravity & less than LO70, the potatoes will not
meet the standards mantained in the industry.

page 28 | Foodservice Tookn
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A simple method that can be wsad to separate high- and

ko spec ific <gravity potatoes is to prepare an 11 percent brine
colution of one cup of <alt per 9% cups of water. The resulting
solution will have a specific gravity of dose to LOED, the figure
eed to measure the high quality of zolide content in 3 Russet

Burbank potato Potatoes that sink in the solution have 3 high
epecific gravity and a bght, mealy texture when cooked. Low-

spechc-gravity potatoes will Tioat, have lower starch content,

and may have a waxy, sopgy texture

Foodservice Toolkn




Sugar/Stach Tranformation

Since potatoes are constant by undergoing biological

changes, they are greatly affected by temperature, humidity,
ventilation, and exposure to light These are conditions that
must be carefully monitored not anly by Idaho shippers and
processors, but by retai and foodservice operators. The Russet
Burbank, az grown in ikdaho, consetent ly averages 21 percent
sobds. Most of thie & starch, which & particularly sensitive to
temperature changes.

if potatoes are stored at temperatures below 40°F, part of the
gtarch turns to sugar, bringing about an undesirable sweetness
and diecoloration when cooked. This darkening & not to be
confused with the normal oxidation that occurs whena cut
surface is exposed to air.

Under controlled storage conditions, the starch and sugars

in potatoes are in a balance This balance & altered when
sugars slowly begin to accumulate at 45°F. Reconditioning. or
reserving the sugar accumulation, may be possible, depending
on how the tuber will be prepared for sernice, and how long it
has been refngerated.

if potatoes have been stored under refngeration for several
weeks, they should be placed in a dark, well-ventilated room
at 60* to 7O°F for one to two weeks. The higher temperature
increases the tuber's respiration, causing it 1o “bumn up® the
accumul ated sugars. This reconditioning method & best for
potatoes that are to be baked and boiled

Because the higher temperatures can cause moisture bos and
rapid deteriorat ion, it & important to monitor the process.
Diabetic tape, purchased from a local drugstore, can also be
used to deter mine the sugar level in potatoes. Simply run a
piece of tape across the cut surface of a raw potato. If the
glucose (sugar) level registers a dark color on the tape, this will
mean that the potato may taste sweet or darken when cooked

For potato processors, the starch/sugar content in the tuber is
aspecially important because it directly atfects the color and
texture of products such 2 chips and fries

Tubers that have been hald under refrigeration for
longer periods of time may not be able to be completely
recondtioned. The residual sugars can lead to “streaks”
appeanng when the potatoes are fried The high
temperatures needed for deep-fat frying bring about an

Idabo* Potatows | page 19




interaction between sugars and amino acids, known a2

the Maillard Reaction This causes the surface of the fries

to darken before completely cooking on the inside. The

hagh sugar and low starch contents akko result in excess oil
absorption. Blanching cut potatoes in hot water (170°F) for
several minutes will leach out sugars, ckeansing the surface of
the fries, to allow them to brown evenly.

Brusing

A great deal of planning, time, money, and effort are
required to produce a high-quality ldaho® potato crop.
However, all of these investment s by ldaho growers and
shippers are of little importance when potatoes which reach
the foodservice operator in prime condition and are then
damaged by mishandiing.

Despite their hardy ap pearance, potatoes can be bruised as
eazly as a banana or an apple

Potatoes are living organEms made up of a network of cells
that form skin {cork layer) and inner tissue {cortex). Brusing
ocours when the tiswe is crushed and cells rupture, releasng
enzymes that produce 3 black decoloration. There are two
types of brueing: internal bruiing and shat ter brue ing.

INTERNAL BRUISING. Sometimes referred to as blackspot,
inter nal brusing happens when potatoes are dropped

maore than six inches, or if something heavy & placedon
top of them. The degree of bruse is dimectly related to

the fall It can appear benaath the surface of the skin, or
penetrate deep into the tuber. The damage does not appear
immediately. but becomes noticeable after one or two days
in storage Sance the skin s not broken, the damage may not
be found until the potato & cut or pared.

This type of internal brusing frequent by takes place when
potatoes are piled too high or dumpedinto a dsplay

bin. dropped into a shopping cart. or dragged along a
storeroom floor.

page 30 | Foodservice Tookn



Shatier Brusing

Shatter bruising ocowrs when the skin of the tuber has been
broken. The potato then produces a substitute covering known
a& wound or scar tssue. This & uwsually a thick, unsight by layer
that is hard to peel and results n excessive waste. Shatter
brussing happens most often when potatoes have been
refngerated. The inner tissue becomes brittle and susceptible
to impact damage.

(e Positive Nate

Mature provides its own protection. Dirt on the potatoes
can act as a natural protection barner aganst storage loss
and abrasion

To avoed bruising, potatoes should be handled a= Iittle as
possible. Store them in a cool, dark, wellventilated place at
45-48°F to keep the bruised area from spreading or rotting
and possibly damagng surrounding spuds.

Thur s P’ P e i e o e o i e B £ s, Dt ol Dol 0, PR D, oo el s e mer
el 0 oy s s & e o Ciw lom Biw PR B sogirti o ered oo il deie e wi L 5
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bieening

Controlled temperat ure,

A reensh hue sometimes seen on
i poato sk oczus when e fubes

the high quality of kdaho®

potatoes. Variations i I been exposed to naturd,

one of these important

factors can cause significant o .
o e vt atcl, or Ruorescent gt
taste Greening i the result . ‘

of one such change. storeraoms o1 I sermaket dsplays
The “greensh® hue
sometmes seen on potato
skan ocours when the tubers
have been exposed to natural, artthcial, or fluorescent lights
in storerooms of In supermarket dsplays

The color & actually chiorophyll developing in the skin_ In
some varetes, t s green; n others, purple. Along with the
change, an increased quantity of solanin & also formed.
Solanin, a glycoalkaloid present in all potatoes, & actually part
of the flavonng complex that gives the potato its taste.
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More of this naturally occurring substance & found in some
varieties than inothers. In the Russet Burbank the levelis
very kow. However in all vanetiies, green potato skinis an
indication that excessive solanin & present The brghter the
color i, the higher the level or solamin and the more bitter
the taste.

Solanin is generally concentrated close to the potato’s surface
and & easily removed when peeled Only if the potato has
had prolonged exposure to ight will the bitter taste and calor
penetrate into the tuber. The green portions can easily be
discarded in preparation

There is ittle concemn about solanin baing harmtful At
levels that could cause an adverse reaction, the solanin
level would have to be so high that the potato would be
inedibke. Furthermaore, solanan, if acodentally eaten, does
not accumulate in the body. Aremal research shows thatit s
poorly absorbed and rapedly excreted.

Careful measures are taken by the potato industry to keep
grezning at a manimum. Dunng storage. the tubers are held in
darkened cellars and are carefully ins pected before shipping.
The paoly film, burlap, and cardboard containers used are
designed to filter or block out ght. Even the dirt left on the
potato can have a protective effect in blocking light

Similarly, in your foodservice operation, fresh potatoes chould
be stored in a cool, dry, dark, well-ventilated place to maintain
quality. When potatoes are on dis play in retail settings, they
shoulkd be rotated regularly and covered whenever possible to
reduce overexposure 1o light.
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Potato cooking chemistry

A little knowledge about potato chemistry will go a long
way toward understanding why ldaho® potatoes are spedal,
and what contributes to their dry, fluffy texture when
properly prepared.

Starch & the cheef form of carbohydrate stored in plants.
Idaho® russet potatoes are grown and stored under controlled
conditions to produce a tuber that has a high-quality starch,
which & more commonty called solids content

One of the keys to successful potato coolang & awareness
about the starch grains that make up the *“meat " of the potato.
Each grain & composed of molecules of starch and pectin that
ae inked togethar chemically.

Dunng baking. a the molecules are heated and absorb the
surrounding moisture in the potato, the grains swell and
separate This process of starch-grain bonding & called
gelatmzation, and can differ in potato vaneties, dependingon
the size and amount of starch. A potato with small grains, such
2 a round red, will stay firm and wasy, while an idaho® Russet
Burbank with large grains and high starch content will cook to
a characterstically bght, fluffy texture. Aninternal temperature
of 208°F to 21°F & the test for doneness.

During frying. the same process of galatinz ation takes
place, dehydrating the surface of the potato and forming a
ngid structure that seaks each piece i the potato has a high
mosture and low solcks content, the fries will become mp if
hald before s erving because of steam captured beneath the
saaled surface. For best taste and texture. potatoes should be
fried at 350°F or lowec

During microwave coolang, the order of events actually
changes. The cooking process takes place by molecular

fric thon._. the starch cells rub against each other creating
haat This causes a breakdown that can result ina wet,
009y potato.
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Traditional boiling met hode are generally not effective with
idaho® potatoes. A better method consists of precooking
potato chunks in cold water until 140°F for 20 minutes, then
bringing to a full boil and cooking until done. This will cause
the starch to form a firm gel and prevent separation. This
process & called retrogradation and will ensure that the Idaho®
Russet Burbank can be used in salads, soups, and stews

wit hout crumbling or desintegrating.

During all methods of cooking. proper handling & essential if
a potato & overcooked or overwhipped. the celk will actually
separate and gelatinized starches will leak out, resulting in a
sticky. gummy potato product.

QCA

Questions and Answers

Q: How do | know if I'm really getting ldaho® potatoes?

A: By state law the Grown in ldaho® seal must be on all bags
or boxes. Check the containers. if the seal is not there, you are
not getting genuine ldaho® potatoes.

Q: Are all baking potatoes_kdaho *?

A: No. Only those potatoes grown in the State of idaho can
be called ldaho® potatoes. Your guarantee of genuine ldaho®
product is the Grown in ldaho® seal Even if potatoes are
repacked in your local area, the repacker must be bcensed in
order touse the Grown in kiaho® seal

Q: What & the difference between kdaho® potatoes and those
grown in other areas?

A: Moeture content. The Russet Burbank potato grownin
idaho has a high sokd, low moisture content. This & often
referred to as specific gravity. idaho’s soil, cimate, and
controlled rigation guarantee that the potatoes grownin
idaho will have a dry, fiulfy texture—the premium properties
for anexcellent baked potato, crispy French fries or hash
browns, or fluffy mashed potatoes.
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G Why do my potatoes turn gray when | hake them?

A: This i a possible incication that your potat oes have

been refrigerated during storage At temperatures below
42°F, when the starch turne 1o sugar, during the cooking
DRl 2L The SUgare CaameaNre CAEMg The potathes 10 132 3

darkensd Color

G Is it OK to use 3 microwave to bake potatoes?

A: Our age of ligh technology offers us many meces of
equipment 10 speed preaparat ion and Proout bhon of products
Microwaving a potato can change the characterstics of a
normally fluffy, dry product The molecular friction of the

MO ECUES rubbhmg 1opETher in Tne OO0 g Profess Mdy Cause
e pO1ato 10 Iake On a SOmawnal gQummy Of pasty lExXTure
This & particularty true of a potato product that has a shghtly
gner mosture Conbent L'l'E".'l"r;l the potato in several Spots
betore cooking halps to evaporate some excess mosture.
Hotatoes may also be wrapped in paper towels to absorb
ENCEEE MAOIS TN Wil COOKIN.

G How do | know if the potato has been refrger ated
dunng storage?

A: Use a pece of dabetic (It mus) tape. Place a peece of tape
on the cut surface of the potato. if the paper turns dark, the

means that the sugar content of the potato & devated, and it
should not be used for coolang until it has been “cured.” This

means that the potato should be left at room temperature for
510 days pnor 1o u=ing. This will alkow the sugars to retun to
o arch and reduce the poccibility of darkening during ook ing.

ldahe® Potatoms
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Q: Why are my frech French fries greasy?

A: Poor preparation techmques often result m poor French fry
products. When preparing fresh French fries it is important to
be sure that the surface of the potato & free from all mosture
before it goes into the deep fat fryer. Water left on the surface
of the potato creates a steam vacuum as bubbles form on the

surface of the fry. This causes starch celk to expand in the
potato, and fat i absorbed into these starch celks, causing the
potatoes totake on the greasy charactenstic. Too many friesin
the basket can ako “steam” the potato :

Q: What & the reason for fries going imp?

A: Moesture content. If 2 potato has high water content and
the surface & sealed duning the frying process, this excess
mosture & trapped inside the crispy surface, causing it to
steam and making the potatoes go imp as soon as they are
removed from the fryec The best solution & to start witha
potato that has legh solids and low mosture content

Q: What & the best way togeta orspy French fry?

A: Preblanching French fries offers the best solution. Potatoes
should be precooked ata 325°F frying temperat ure just until
the surface of the potato begins to take on a pale color. The
potatoes shoukd then be removed and placed in a smigle

layer on baking sheets or in plastic bus tubs. They can be
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held at room temperature or refrigerated until the potato e
completely cooled down During the second fry process, the
fryer should be turned up to 350°F and the potato browned
to the desired colot The second frying process adds a crispy
coating to the surface of the potato, resulting in a French fry
that will hold up well for service.

@ Why is it hard to get my French fries to brown, especally
when the new crop comes in (in the fall)?

A: Early n the season, the starch content in the potato & very
high. This reduces the possibility of browning because of the
lack of surface sugars. Solution: Rinse the potatoes several
times in water to eliminate surface starches.

& Why do my frnes turn very dark before they are
even cooked?

A: Thie means that the potatoes have been refrigerated and
that the starch has turned to sugat causing the sugars to
caraméize on cooking. A certain amount of sugar is necessary
to ad n brownng. However, excess sugars will darken the
surface of the potato, giving the impression that the potatoes
have been cooked on the inside. Solution: Since sugar is water
soluble, gent by rinse the potatoes in warm water to help
remove the excess sugars from the surface of the potato

Gk Iz it all nght to preblanch potatoes and hold them
seyveral hours?

A It i perfectly all right to hold potatoes as long a they
have been comp letely cooked dunng the preblanched stage.
There are two types of blackening that take place in potatoes:
enzyme dar kening and oxidation. Oxidation occurs when
the zurface of the potato = exposed to air and the potato
becomes dark. Enzyme blackeming occurs when the potato
ha not been completely cooked throwgh and a reaction
takes place, causing the potatoes to tum dark on the nside.
The preblanch phase of cooking should be done slowly

and thoroug hly to guarantee product quality. Most health
departments will allow the preblanched potatoes to coolto
room temperature, but require them to then be placedin

ref igeration until the final fry usage.
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Q: Should | let my frozen French fries thaw before | fry them?

A: We recommend that frozen French fries be kept completely
frozen before using Thie guarantees that the surface of the
potato & sealed during the frying process, resulting in a orspy
surface and high-quality fry. Some chains thaw frozen potatoes
prior to cooking. This techmique—called slacking=will result in
excess absorption of fat and an added flavor to the potato that
may be unacceptable & a quality product

Q: When frozen fries seem to be broken more than usual when
| open the container what am | doing wrong?

A: This & a handling problem. This means that the case of
potatoes has been dropped during handling and storage.
A three-foot drop ina case of product can result in more
than 30 percent damage to the frozen fnes.

Q: What can be done to stop fresh-cut potatoes from turning
black now that sulfites or potato whiteners are banned?

A: There are several solutions: Simply hold the fresh cut
potatoes n e water that contains a small amount of
vinegar or ascorbic aced, such as kemon juce. Ths will
reduce the surface oxidation Several manufacturers have
products on the market to retard browning and mamtam the
fresh appearance of fresh-cut potato products.

Q: What & the internal doneness temperature for a
baked potato?

A: 208°F to 211°F & the internal temperature for a perfectly
done baked potato.
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How to Bake [daho” Potatoes

SELECTION

Potan Counmt Approwimate Wesght

1L e L0 T
S SO r
':l"- Lo =

PRODUCT
IDENTIFICATION
Lok for thessa zione of

faho™ potato qualty
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WASHING TIPS
« Snak and scrub to remove dirt but not break the skin

+ Place potatoes in the swirling water of a pot washer tank
* Drain into a colander
« Special brushes can be instalked inside a vegetable peeler

PREPARATION

+ Pierce the skin with a fork to prevent possible bursting
in oven

+ To prevent excessive shrinkage on the steam table or n
hol ding warmers, the skan may be coated bghtly with a
vegetable ol Thes will, however, prevent the skin from
becoming crspy.

« For extra flavor, strained bacon drippings or infused olive i
flavors can be used for the coating.

* Foil covering before baking holds in the moeture and
steams the potato. After baking, it still traps in the steam to
soften the carepy skin. Remember that the skins are good to
eat because of the added nutnents in the slan and directhy
under them

BAKING
¢ Always place washed potatoes on a bakng sheet na
angle layet

Comee: tiaon Conwemiznal W
Equipment 18 x 26" tray B x 26" tray
Potato Count HO=-140 Bl=-0 Bl=-0
Owen
T 400° F 400 High
Time 45min &0 min ’
HOLDING

* A baked potato should be held at 180° for no longer than
45 minutes before serving to ensure the best quality.

STORAGE

* Fre<h potatoss should be held ina cool place—=45°. Do not
refrigerate. The potato starch tums to sugar and the potato
becomes sweet at temperature below 42°. Excessive hght
will turn the outer skins greenish and cause a bitter flavor.
Exceszive heat (above 50°) will cause shrinkage of the outer
skin. Store with the carton lid to prevent greening.

CHILLED FOOD SYSTEMS

» If it & necessary to cut 3 baked potato n half for service,
place the cut side down on the plate to prevent drying and
darkening of the surface. Dip surface in a mixture of water
and conoentrated lemon pece (1 tablespoon to 1 gallon
water) to help prevent oxdation. A pat of butter may be
added by pierang the top before heating.

Foodservice Toolkit



SERVING
+ Forbest results, do notwrapinfoil
« Witha ork or potato poDDer, Der
: form of a o Do not
cut with a knife. it flattens the surface

| L | « LU - Tl
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TOPPING TIPS
v red sour cream, yogurt, cottag
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naie french Fies from
Ppiatoes

How t0 e
Fresi {dano

SELECTION

il ety e Wihoke Polatoes irsiiiuteon Al Pack Foems A vaslai ke

-
-

ek g Froduct Descrglon

Ling-ehed - bag
Folaoes -1

M eced
Holames

¢ N handing 1K0- 1-aF. ; &g s ormimend ad

STORAGE ANDHANDLING
Fresh Unpeeled

Fre<h potatoss need he stored ina dar k. oool area, preteralby
45°F. They should never be refrigerated. To allow proper air
rculation, remove carton bd Temperatures below 35°F cause
P 31 3 ik L e } I
t ] s 3 prevents dey tofa ¥ T
Ay ] 1 ik, J = Wanm T ha -
Commeera ally Peeled
Uinopenad bags of peeled potatoes must 31 1at
refngerator temperature (357 to 407 ). They may be held
n uno pened bags up to 4 days. Once bag = opened. peelad




PREPARATION

Fresh Unpeeled

« Sorub tharoughly to remove dirt but not break the slan
Leaving skins on will add flavor and nut rition to fries.

Fresh Peeled

* For removing skins, potatoes can be easily peeledn
commercially available automatic vegetable peders.

« A solution of water and aod., such & white wine vinegar or
concentrated lemon juice” should be used to treat potatoes

after peding to prevent browning. Once treated, potatoes will
hold up to 24 hours before frying.
I il oo kermon jusse o 1 gallon water

» Chilling French fries up to 2 hours before frying will
increase crepness. Remove excex hiquid before fryang to
avond spat tering.

Commercially Peeled

« Wash thoroughly or soak in clear water befare using.

+ Keep chilled for crepress

OIL CARE

+ Keep the il fresh and equipment spotiessly ckan

* Drain and filter the fat frequently, adding new oil daily.

* Strainout burnt pieces of food from baskets.

* Replace ol completely if it starts to smoke, forms bubbles
along the side, or becomes excessivaly dark. This indicates
that the ail & breaking down and will result in fries that hawe
poor color, poor flavor, and a greasy texture

FRYING

« Be sure to find the right temperature for your frying
conditions. This vanes with the type of equipment, amount of
oil, temperature setting, heat recovery, amount of food fred,
and the thickness of the cut.

* Remember, the lower the fat temperature, the longer the
cooking time and the greater the fat absorption

« Use a imer and a fat thermometer for best results.

* Abways cook n small batches, filling the baskets only half full
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TIME, TEMPERATURE AND YIELD
Time, Tempessture and 'Weight Yield Chart for One-Step Frying of Fresh

iaho' Pesled & Unpe cdled Potatoss

Qg inal Haxamium *Avesg e
Eammn af Ood Total Yield
Paotate Cut | Temperature Time Baw Wesght | Ales Frying
Wihole,

g eebes] I75F I min 4k 2Bk 2a
/8" Fries

m 5% 3% i Ak 2b.10ar
Sh oes Wiy

Fries ITSF 4k ik
Wihale,

Feeded I75% Fimin dlh b daz
/& Fres

Round Fries I7SF 3 min 4 1 b ¥az
91F I"“'“‘ 75 Ak b Boz

g o o e b b e e e | el e

Aversge Ouantity of Fresh idsho' Potaioes" Reguined to Prepere and to

Yield 4-Ounce Servings of Feench Fries

Famn of Potato 25 Servings 50 Servinga 100 Serwiing s
Wihale,
un peeked 10 b il - 4% b
1/ s
Jachet friea 9% h 8% i b
Shoesiring fries R Bh M4 b
i L 208 o b Y
Round fries 154 I 04 b. &l b
Shoestring fries la% i A%lb 57b
gl o o il 1 3 e
HOLDING
Hald ing Fresh F sen ch Fried Potatoss
Appruimate
Weight of Fries
Hzlding and Halding
[y gy Tirne Tempe exture Oy rliresr
%A in
Warming ) . periorated ful
Catinat S=1r i, ID0FE gt v ke gy
ful pan
Heat Lamp P i, 100 20 1% b perfullpan
Steam Table S=10 min ¥ b, per half pan
SERVING TIPS

* Golden brown color ndicates fries are done. Drain before
serving, then salt or season. French fnes can be served with
dips as hors d'oeuvres. Sprinkle with any shake-on seasoning
{ her b, lemon, peppet, barbecue, etc.) or with grated cheese

+ Individual serving sizes range from 3 to 5 oz in fast food
establshments. Restaurants usually serve 4%ito 5oz
healthcare facilities 2%; to 3 oz college dining 3%: to 4oz
and school lunch programs 3 to 3% oz
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Specilc bravity in Potatoes

The hagh water content of some non-=ldaho

russet potatoes

can result in a mushy, steamed texture, as well as lower yald
when prepanng French fnie<. idaho® potatoes, with an average

of 21 percent potato sobds, ensure supsnor
flavor, and a crisp, gokden appearance.

Perform this simplke experment to pretect v

texture great

our potatoes for

optimum moEture content bafone you fry them,

SIMPLE TEST TO SEPARATE HIGH -
AND LOW-SPECIFIC-GRAVITY

Combine 1 cup sak +
94 cups water

POTATOES

@)

11% brine soluton
Specfic gravity = 1LOB0

Solis = 2.8
Potatoes high in solids will sink and
those lower in solids will float.
ool Char
Spedfic G ety Total Salids Spedfic Gervity Total Solds

1069 "] |.O&3 214
1.0 a5 108 4 217
0 K, |.O&S 219

LOF2 190 108 & F.Fs
1073 192 LO&7 213
Lo 194 L0388 225

1075 .7 1089 X2
L0 199 1090 229
LO77 21 1091 212
LOTE FAL| Wi 245
07 25 .0a3 218

1080 Fd | 109 a4 i
i 2 1 J4%
1.082 A2 1096 245

. Ideal solids average for dry, fluffy potatoes
e Sage it Fook

ldahe® Potatoms
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IDAHO" POTATO HOW-TO

How to Prepare Mashed Potatoes
fiom Fresh, Whole Idaho- Potatoes

SELECTION

idaho* potatoes may be used for mashed potato productson in

the foll onrang forme:

Kisho Fresh Whale Potatoes institution al Pack Fomms Available
Pack Froduct Descragtian

u dedl 50-1 bag U.S.E'H::nr: idaha” pataioes

s i—— packed 60 1 160 caunt
LS Grade Mo | idaho” potaines

o 30-0 bag e, whoe

pachaged oowe. U xd
STORAGE
Fresh Unpeeled

* Fresh potatoes need to be stored ina dar k. cool area,
preferably 45°F. They should never be retngerated. Allow
proper air arculation. Temperatures below 35°F cause
potato starch to turn to sugac Dar kness keeps outer skins
from turning green and prevents development of briter
flavor. Outer skins may begin to shrink in emaronments
warmer than 50°F.

Commerdally Peeled

* Unopened bags of peeled potatoes must be stored at
refnigerator temperature {35°- 45°F) and may be refngerated
Jp 1o 14 days. Once bag is opened. prepeeled potatoes
should be u=ed within one weel.

PREPARATION
¢ Unpeded potatoes may be peded pnor to cookang or cooked
with sking on, nnsed under cool water, and peeled.

« Commercially pealed potaes mist be rirced before oo lang.
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FINAL PREPARATION
Whole ldaho® potatoes may be
ketthe. in 3 pressure steamet, on
convec tion steamers.

Heatng Temes Requised to Cook Potaioes fom
Whole Unpedied or Peeled idaho” Potatoes

2Senings |50 servigs _
:_":,"‘"" “-Omin ADmin 40-45min
papsasn 25-30mh. | 30-3mh | 30-3min
o 60 min. 20 min 7S min.

ey O-Enin. | 0-Smn | 45S0mn

L T P T ———

nretherts and Procedure to Prpare Mashed Potstoes

fram Fresh Whae idahs’ Polatoss
25 Servings 50 Servings 100 Servings
O up) O aup) %o

Potstons (weght = puxchesed)

Whale, ] -8 i~ . -1 -

wrgeeked

Whaole, peeled 5h 1005, 2Zh
il 34 o 12 q I
Mergarne o L Lh ™
Buter

Lol 1% Teep 3Tesp Youp

1 Cook potatoes until fork tender.
2 Haat milk to scaldng.

i Dran potatoes, peel if necessary. Place in mixec

4 Pour heated milk into mixer with potatoes. Whip on “low™
settng untid smooth, 1-2 minutes.
2 Add marganne or butter and salt Whip on “high” setting

3-4 minutes.

* Yield may vary depending upon amount of milk used and
whipping time. The mare mailk u=ed and the longer the
product & whipped, the greater the volume of mashed
potatoes. Therefore, a No. 8 scoop (% cup) may hold
between 4.5 and 6.5 flnd ounces. A No. 10 scoop

{% cup) holds between 3.5 and 4.5 fluid cunces of prepared

mashed potato.
HOLDING
Holding Time
oo am Table (maist heat) 47° Up ta 60 min
‘Warming Cabinet (175 -2 00°F) 50=-60 min.

* Use a deep half steam table pan (13%:" x 104" x 6" deepl

Keep covered

* |f dry-heat table & used, set pan in water bath.

+~ ldaho- Potatows
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¢ Garneh just poor to serang with marganne or but ter
and parsley

¢ Lee Mo BorMa 10 scoop, vielding % cupand % cup
sering s, respect nely. For less stringent portion ¢ontr ol

serve with an unskot ted spoon

CHILL PLATING

* Prepared mashed potatoes may be pre-plated using a
scoop. Rounded top of potatoes should be depressed with
undersde of 5000 p and mangarnine added

Hicowae Oven

nemnal Temp. 150-160°F 50 -4 aE 15 O-uv att

s fin g times for plated mesh
£ 18 ] Apphon matety 2 ' oup ML 45 S | im0 s8¢ LS
mashed potaloes, And wegelable 6 i | FmrL A4S S
and enime

r__- - . .i"‘"F

|
' !

| _!
mS
A,
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IDAHO" POTATO HOW-TO

0w o Prepare Hash Browns from Precooked
faked or Steamed [gafo" Potatoes

SELECTION
isho' Fresh Whole Potaioes— im Butional Pack Forme Avallshbe
Pack Produc Desclption
Uinpe ehed Fotatoes 50-h bag LS Geade Ma | idsho®
50-b. b pataoes e, whoke
ipadued 60=160 canD
Pecled Polaioes 301 hag US Gade Mo | dsho”
potaioes, el whole
{pechag ed loose,
e e )
STORAGE

+ Leftover unpeelked baked Idaho® potatoes and steamed)/
boillad potatoes should be covered with plastic wrap or
other airtight covenng and refrigerated.

¢ Unused, cooked daho® potatoes may be refrigerated

{35* to 40°F) for three to five days. depending on length
of time before refnigeration

Aversge Yield of Pre-Cooked Pesled idsho® Fotatoes
Required ta Prepare snd Yield Y -cup (approsimatedy 4 ar )

Servings of Hash Beownis
25 L 0o
o servings | W ooup seings | W alp seving
Pre-C oo bed Gk (=] -1 Sh
PFegled Potatoes

Mate sppeomate yedd of BE% after pesiing

* Baked potato skine may be removed using a panng knife,

« A commeraal food cutter should be used to shice or dice
whole, peeled potatoes. Let bowl rotate untill most potatoes
are in Y- to %-inch peces. Caution: Do not run too long.
Potatoes should not be cut imto small peces.

FINAL PREPARATION
« Add all optional ngredents and seasomng before coolang

* Preheat grill to 375% and generously grease surface with
panfgriddie shortening, vegetable oil, strained bacon Bt
margarnne, or a combination
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* Pour potatoes on grill and mix gently to coat all peces.
Spread 152" to 3" thick on grill surface.

* Do not flatten potatoes.

+ During cooking process addtional fat & necessary to
prevent sticking and increase brownaing of hash browns. This
shor tening /oil should be added directly to the grill and not
poured over potatoes.

* Mixture should remain loose and be ightly tossed during
oooking to allow uniform brow ning.

TIMES AND TEMPERATURES

At a grill temperature of '5°F potatoes should be cooked
2-d4 minutes each side. Twent y-five sennings are easily handled
on a standard 31" x 32° food service grill For large quantites.

repeat procedure
NOTE: Increased grill temperature may cause spattenng of fat
and burning of potatoes.
HOLDING
Temperature Tme
Dry Heat Sto7* 25 to 30 minutes
Steam Table
WII'I'IIIE Cabinet V5°F 15 to 20 minutes

A e o 0

« Layer hash browns about %" theck in steam table pan
13" x 21" x 2 and hold in dry heat with lid shghtly oft

¢ In preheated warming cabinet, hash browns should be
spréad on baking sheet pans 18" x 26" and left uncowered

SERVING
« Garnish hash browns just prior to sering with paprika,
parsiey, dollop of sour cream or grated cheese.

* For portion control service, ready-to-serve hash browns
should be placed into meazure but not femily packed

* For kess stringent portion control, serve with a spatula
of Spoon.

VARIATIONS

* Prepared hash brown potatoes may be used to prepare
Lyonnaise with onions, O'Brien with parsiey and chopped
pmeento. and ltalan with oregano, rosemary and
maozzarella cheess

* Flavored vinegars, honey, syrups, herbs or seasoned =alt,
Tabasco, etc., are some regional favorites.
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Preparation and care for perfect Idaho® polal

atuing

Store potatoes in ther original cartons or bags, completely

oonrer el and away from KON The ideal stora 2 DEMDEraTune
range e 45-48°F unless u=ming for fresh fries. The potatoes for

T
i i

fresh fries should be stoned 3t 55

[aning

Wash ldaho
potatoes g hthy

in water before
Dollmg or DAk
However, if you
ae not going to
OO0 YOUT pOTatoes

immed ately, avoad

LU B g T
WL W3l ar Decause

ey CAN S1art 10 90 maoidy In wWalm ordamp weaather

5l
IE'*?m:n K .ﬁ.-'il-'{".q-'
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Pegling

Carefully tnim amy green or
dizscolored patches or dark
eyes with the tip of a knife
or potato peeler. The & not
necessany if you ane gomng

to peel them after cooking

®

when they will come out of

thedr =kint eazily. Place the

potatoes nandugh water to

cover them. YWe recomimend

a solution of 1 teaspoon of acid such as lemon juice or white
wine vinegar 1o 3 gallan of water to prevent potatoes from

T mare Oer OnAnL

You can boal the

.____..--'"-. POT3 TS, 20w Tem
to cool, and then falz 5]
them. The taste & fresher
and eartheer it they are prepared
ths way, and they are perect roreabing plan
or smply garmnshed. Much ot the goodness and flavor of an

jaho® potato s in the sk Leaving the s kins on aods mdong

tlavor and texture, and 15 a vit al source of fiber in the diet.

' To peel potatoes, use a
sharp potato peeler to
remove the thinnest layer

DOSSHE W 0N . Even

n a saucepan of water o
they are st coverad. Cook

them immediately to avoid

]

Recipes for potatoes often require them to be chopped or

diced for salads or “oven fried potatoes.” If you are Cooking
them first, the best potatoes to choose are those legh m solds
and starch, whach stay Twm. [hey chop most easily when they

are cokd and peeled

o Chop, cut the potato in halt, then n halt agam and agam

UNTl T S CUt up evien ny
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it the reape calk for diced potatoes, the means you have to
be more prease than for chopping and cut the potato mto

evenly shaped cubes. When the dices are uniform in size, They
cook evenly and bronwn micely.

To dice the potatoes, cut the
sides and ends of the potato
to make 3 neat rectangke

{ keaping the outside peces
for of her uses or for adding
to 3 soupl Then cut the
rectangie into thick, even
ehices. Turn over the stack of
chces and cut them leng thwee
into thick lengths and finally
CROSSWEs nto even cubes
that are the size needed for
the recpe you are following

brating

Potatoes can be grated before or after cooking, dependmg
on how you will be using them. They are easier to grate after
oooking, but must have had time to cool They can be grated
on the large blade straight into the cooking dieh or frying pan
Dont owvercook the potatoes, a< they will just fall to pieces.
Starchy potatoes are deal for maehing, and wasy ones for
making salads or hash, like reds or Yukon Golds.

Raw potatoes, ke russets exude a surpremg amount of
ctarc by bgued that & wital to helping some dhes
stick together. Check the recipe before you
begin as to whether you need to keep this

hiqud. The recipe typically will tell you
whether to rinse off the starchy hauid or

juest dry the potatoes ina paper towel

¢
¢



Making Fn_lam Ilhips

D& very drmCult imyou o

1 1o B8 wery caretul 1o out ™

Hgnnh Hiﬂs_ -

'I'. e mia

Traditional fries:

Steak friess Cut the potat
Shoestring fries: |

Crinkle cut friess When making from scratcl
forthe fluted




Making ibon r

when deep-fnied, can be

sk an Fon Potates =

clir o v nearly 3l th + Y
fexib +a board. of w - bl
cirle of “tato to cut to nsistent det
salt and DeDDs: d o -
JrSS yefore they be 3
To mak sto &n — - wotatoes of y of
al sh nd cut m at ht 2 <Bona aim but
4 & e W WO S 1 JIATD QT iy 141
} L ] Taines AL T e time If y Jiouni T
Tar 1L W T Tan T you cut te =1
e Th T wa T T thee
L M I 1 Dt |
I F, for




Blanching

Smaminq_
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r a shallow kayer of yo
roasting pan and place it m the owen, heating it to a
temperature of 425°F Add the dry potatoss and toss

immediately n the hot oil
3. Return to the top shelf of the oven and roast for up to one

hour. Remove the roasting pan from the owen and. usIng
a spatuls, turn the potatoes over once or twice whaile

roasting to coat evenly them in ol
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Baking

One of the most healthful, comforting
and economical meak is an ldaho
rsset potato baked nits skin with a
flutty center topped with melted butter,
sour cream, or cheese. Use a 10- to
12-0z. russet potato for a good sire
portion. Cook in the middle of a hot
oven at #00°F for 1 hour for very large
potatoes or 40-60 minutes for medium
potatoes. To test that they are cooked.
soueere the sides to make sure that they are soft or uze a fork
to pierce the potato to in the middie The potato & done when
a temperature of 210°F & reached in the center.

L Washand dry baking potatoes thoroughly, then
optionally rub with oil and add a generows sprinkling of
salt Cook on a baking tray. To speed up coolang time
and to ensure even cookmng throughout, cook the baking
potatoes on skewers, on speaa potato baking racks, or
directly on the oven racks.

2  When tender, peerce a cross in the top of each potato with
a fork and set the tray aside to coolshightly.

% Hold each hot potato na dean cloth and squeere gently
from underneath to open un

4 Place the open potatoes on indrvidual serving plates and put
apat of butter in @ach one. For a quick topping, add a ittke
grated hard cheese, or a dollop of sour cream and chopped
fresh herbs, such as chives or parsley. Season well

otato Skins

Deep fry or hake the potatoes at 400°F for
k1'% howrs for Brge potatoes and 40-60
minutes for medium. Cut inhal
Engihwese and SC00p out
the soft centers. (Mash the
neices for 3 dinner ade dish)L

Brieh the skins inside 3
out with metted butterc
a miiture of butter and@
return to top shelf of owene
Bake at 400°% for 20 minutes or
the ckine are baautifully crisp and golden Bre
trymeg, omit brushang with butter or ool and deep try undd
golden brown. Fill with toppings such as shredded cheese and
bacon eis and return to oven to medt

ldahe* Potatons | page 7
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Micionaing

Baking potatoes in the microwave & a big time-saver. Small
potatoes and potato peces can alko be cooked very queckly
and eazily. Always cut or prick the potato skins first, to prevent
bursting. To bake, alkow 4 -8 manutes for
each potato, with the setting on high,
increazing by 2-4 minutes for every
addional potato. Place large potatoes
in 3 arcle on parchment or a paper

towel on the microwave tray, Turn once
during the cooking process. Place small
potatoes in 3 microwave-safe bowl with
2-3 Thep boiling water Cover tightly with
mecrowave film and peerce the film two

of three tmes 10 aliow Seam 10 esCape
QUNMg CO0 KIng.

Alter natrvely, cover the potatoes with a close-fitting
microwave hid Leave for 3-5 manutes before draming. adding
a few pieces of butter and seasoning

Mashing

The best mashers are those that have a strong but open
cutting gnd that & not too fine {or a potato nicer).

Simply push down on the cooked potatoes, making sure you
cover every area in the pan, and you will get a emooth, et
chghtly textured result. Do not overmind, as the potatoes will
T O ey

For iight and fluffy mashed potatoes, press througha
potato ricer,

Add plenty of butter, some cream or milk
and seasoning to taste then continue
mashing the potatoes until you have a
creamy, fluffy miture.,

Cet the bowl over a pan with hot water to
KESD WanmL
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ldaho® potatoes
are delicious

and affordable
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For additional cost per serving and Idaho’
potato size guide informa '

50-lb. idaho" Potato Count Cartons
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The idaho Potato Commeson foodserwce professonals

are ayailable 1o proviade you with educshonal prog rams
merchandesng matenal and Concepts, and qQualTy §ac e
all decxgred werth your sucoecs m mind. For the moct current

Informma ton

Lommission Representation

The vice presadent of foodsernce and promotson

directors represent all regions of the Umnted States To get
in touch with the representative nearest vou, vert

WL idaho pot ato comy food service' contact s

Unversity and Extension agrvice

The ldabho Potato Cormmission can put you in touch with
the extension and unfversity research services For further

infior maat son, contact the commession ofhce m Eagke, idaho at
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IDAHO POTATO COMMISSIODN

661 South Rivershore Lane, Suite 230 | Eagle, ID 83616

Phone: 208-334-2350 | Fax 208-334-2274
www.idahopotato.com
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