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IDAHO POTATO BAR "

POTATO BAR SETUP

Serve al tha beginning of {he wamming-counter display or usz
a portatide steamtablie insert, oreven a soup kettle wanmar

Draw a map of the pofato bar layout. The right layout saves
money—position kess-smensive items firsl. maats and
cheseae last.

Match 1he serving ulensils 1o the feppings to awid
overpationing.

Make lakagul coilamers and slensils available,

Assign an empliyes fo replenich and chean up spills and
replace dzpleted toppings wilh a new containar, then add
(he old oo lop ol 1he nes.

In 2 Food Manazemend pall, nearly 28% of operatars said
they charpe cusiomers by the ounce, HIII-'E a scale near ihe
palalo bar and amilhier al Lhe cash regislen,

BAKED POTATO PREP

kel starage of Idaho® potatoes is at 45°F - 48°F
Hever bake in foll; it steams instead of baking.

I’gehake [daha® russet potatoes to an internal femperature
of 210°F. Bake in a conwection oven at 375°F for 50-55
minuies or in @ conventional even at 400°F for 1 hour

Balch cook and hold in warming oven

MASHED POTATO PREP

* Flace patatoes in large pot and add enaugh cold water o

cower the potatoes. Cook 13 10 15 minutes or wnkil very
tonder. Drain poetatoes in colander,

+ Retunn cooked potatoss bo pol and stir over medium heat,

about 1 minuke, undil excess water has evaparated.

* With polato masher or ncer, mash in bt milk, butter, salt

and pepper, Beat with woaden spoos uniil patatess arz
smiaeth and creamy. stic in any optiosal add-ins, if dasired,

INGREDIENTS:

= 2 Pounds |dahe® potatoes, peeled and cul into [-inch
Chunks [about 5 cups)

— ¥ Cup hot milk 1%, 2%, or whole milk)
— 2 Tablespoons butier

- 14 Teaspoon salt

= 1 Teaspoon black pepper

OFTIONAL ADD-1N5:
W Cup grated sharp cheddar cheese
— 2 Tablespoons freshly chapped parsley ar dill

SUGGESTED TOPPINGS

Chopped seallions
Sautésd wild mushmoms
Dlive tapanade

Crumbled hickary bacon
Finedy shredded chessa
Steamed brocooli

Garic zautéed rock zhnmp
whipped Dulles

Heaarly basal pesto

Grillzd ucehim and
summer sguash

Caramalized anions
o Jglichoke earls
Freshly grated Parmesan

capers, basil and cilantro
Crumbled Gorgonzola

Chopped lomato salsa with

Nerwegian smoked sal man
Hearts.of palm
Grilled fri=tip shicad thin
Hirseradish creme
Union cnsps

* Country gravy

« Salt and pepper

Sundried tonatoes
Rosemary chicken
Cararnelined jowal-colonesd
L]l B

Sweel |Lalian chicken
salsage

Crisp polalo ribbons
Ezzplant shvers

Orioa confil

Foached kbster
Toasied pumphin seeds
lalapafios

Idzho Potats Commission
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