 HOW TO B,
~ IDAHO’ PO'[ATBES wef'y»m

BEFORE YOU START
STORAGE Store cartons in a cool, dark area. (Do nat “BLOSSOMING” TECHNIQUE

refrigerate | Too much light furns he polato skin green and
bittes. The bext temperature is 45°F - 487F. Higher ar lower will

affect taste and tedune.
2. Press ends bowards the canter,

WASHING Soak and sonsh without beealang the skin, _
1. The “meat’” of the potato will “blossam™ upwand, becomang

PRE-PREPARATION Forget ihe fol. i steams insiead of baking more fluffy.
the: potatn. Pierce the skin b peevend Ehe pofato bursting in Fhe oven. -

PREPARATION

BAKING Place washed ldzho® potatoes in a single layeron the
oven rack of 8 bakong sheet, Do nof stack.

1. PFerce the £kinin the shape of a cross.

CONVECTION | COMVENWTIONAL — MICRDWAVE

EOU I PMENT 18 % Ty 1Eem Toy iy n | M

WEN TEMP T St Hig

TIRE 50 55 Min £5 - 0 bin,

"Rl ik Bed b 5 - £ 68 B nis 4 - 5 P, mroiend M, o Bl
el o prar e o FHFT i, ol s v,

MICROWAVE Wash Bt do' dry the patatn. Fiesce, then wrapin
mikrwane-Sate papes towel iy cortrol moichure. H Baking saveral
pokadnes, place snd foend in a cincke ane inch apadt,

HOLDING Hold at 180°F no longer fhan 15 manutes befors
sarving. Hodding bonger will affect quality and texture of fhe potato

SERVING Cettin r:F Ma!uu:rm with 2 knide flattans the surface
Instead. peerce and onen with a fark,

Fa

ldakn 1-'-,|1 10 Gommissipn

warii. iabapotsle com




