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service business. It does not

have to be that way!
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about potato growing regions, nearly
nsumers mentioned Idaho.
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Top-of-mind Potato-Growing Region (unaided)
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POPUIRLY ol Potatoes in USA

€ncapita disappearance/consumption

m Starches

= Potatoes 113, Rice 35, Pasta 25, Beans 6.1



Foodservice Potato Volume
Breakdown by Type (20.2B total)

Dehy 1B
Refrigeraled 5B

Fraozen 1318 Fresh 4.48




— Russet ank traditionally preferred in foodservice

— Ranger, Alturas, Umatilla, Russet Norkotah
— Chipping potatoes, Yellow flesh
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— M ffu S ]r_.-_-:; ) t to check on specific
gravit L4

a potato. High solids potato will sink to the
. Low solids potato will float.



N@OIFALLE POTATOES ARE

STORED ALIKE

J_J_._d I

2 starch converts to sugar
fresh fries usage is 55°F

f & favﬁl'potato in half, place strip on
interior surface and take a reading. If dark
brown, it contains sugar!
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water (17[1 =) for several minutes to leach
out the sugars



PREBARAIION"OF TATOES

s fljake out of aturaga
a !-", 200! are
_.JTE.JI]U Jl des
u dhd ,":: al IJ' Necess
= Cut the potatoes into strips
' =N h, | cold water and place in chilled water (iced
is ok during the summer)
= Place in water to prevent darkening

» add dtrus acid (2 tbs to gallon) or vinegar (1 tbs)
to the water

= Spin dry before blanching




= 300- 325“ or five to seven minutes
m Doneness test: bend not break



mi@nce blanched,

m Cool to neom Ldu][} '
containers, then refri

r 2 to 4 minutes

= The primary purpose of frying is to remove
moisture or to “cook” the potato
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until ordered
oil frequently
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Sing 80 count Russet Burbank
58.2 pounds total
u| 97.906ayield"after cutting, with skin on
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= Oil usage of 2.
= Total fry time around 5 min



1510 '-__a /0, 1g balance is oil

@ and QSR’s are 18-23%
= Conclusion: fresh cut fries are profitable!
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Good flavor

= Homemade appearance
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OPERAFIORMANTS

wiEensistent quality

u Maximimyyield

a Quickipreparation
s Minimum®oil usage/breakdown



| USin@.anad listing Iaano® potatoes on menu
dadds valueiour ways™
s Increased sales
m Premium pricing -~
= Differentiatior
ty "halo™ effect

*Brand value assessment study by the Boston consulting group



-

WINAIRVE IEARINI D TODAY

wHest for high solids
u Test forfdetecting refrigerated potatoes
~ m Method of reconditioning potatoes
| = Tips on prepara [ion - sharpness of
- cutting blade, keeping potatoes white
when stored in water, frying with half
empty baskets for crisp product

m Use Idaho russets for the best fries



Elevati n, Mooyah, Wings N
ape, Mighty Fine, Meatheads,

= Many other chalns and independents:
» Houston’s, Ted's Montana Grill
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www.idah or otato.com/foodservice




Fryinalusing Premium Oils
Chef"Newman Miller, Executive Chef, Bunge
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Wieatists JI|IT -Lless smpking and no gunk build up
DXidatve stability = Longer fry-life
»

|r,.l'.JJ" nased — lower 2
F..JI-F 1] clianges = ced labor and safety risk

d Sustainability — less waste and transportation

- Mmulab&llng w1|| greater attention to fats
= Restrictions on ‘bad’ fats

4, Health Claims
m Zerptrans fat
m Low saturated fat



Perfmrmanf::e

Canola — Most stable at |g? heat and little to
no :,,_.arf;rnng ‘ ’
_ :‘u ; — L‘-; __,J'r' f,;r averything from Frying
S grettes and saute

- ored in the south for it's color and
flavor for fryin

= Sunflower — While not much is available
Sunflower is a great healthy oil perfect for

frying...
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e Canola Oil is J;'r" oil used in
(S for COOKING
n Indig€anola is valued for its heart healthy
attributes and neutral flavor
In Ci China Soybe Oil iIs most commonly used
- While Olive Oil i pupular it is still too
expensive and temperamental to use for day
to day use
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