This type, well-known throughout Europe
and fast gaining popularity in the US,
boasts golden skin and golden flesh. One
favored use is grilling. Its crispy skin
enhances the dense and buttery texture.
Grilling brings out this quality best, dazzling
the palate with a slightly sweet, caramelized
flavor. That naturally smooth and buttery
texture also lends itself well to lighter
versions of baked or roasted potatoes.

This all-purpose potato type has a white
flesh and white (sometimes light tan) skin.
Mashing is one favored use. They are
slightly dense and creamy with a subtly
sweet flavor. Their delicate, thin skins add
just the right amount of texture to mashed
potatoes without the need for peeling. Also
try grilling whites to bring out a more
full-bodied flavor, or use them in soups and
stews as they hold their shape well.

Grilled Potato Planks

Chipotle Mashed Potatoes

Ingredients
• 3 tablespoons olive oil
• 1 clove garlic, minced
• 2 teaspoons finely chopped fresh rosemary
• 1/2 teaspoon salt
• 1 1/2 pounds (about 3 large) unpeeled
baking potatoes, cut into 1/2 inch slices
Directions
Preheat grill. Combine oil, rosemary and salt in
dish. Add potato slices and turn until well
coated. Grill potatoes for 8 minutes or until soft.
Turn and continue grilling 10 minutes longer or
until cooked through. Remove from grill and
serve.

Ingredients
• 3 medium (5 to 6-ounce) white potatoes
• 6 tablespoons shredded Mont. Jack cheese
• 1 teaspoon minced canned chipotle peppers
in adobo sauce
Directions
Leave skin on or peel potatoes. Cut into 1-inch
chunks. Place potato pieces in medium pot and
pour over enough water (or reduced-sodium
broth) to cover. Set pan over high heat and
bring to a boil. Boil 10 minutes, or until tender.
Drain, then shake potatoes over low heat 1
minute to dry. Mash with potato masher or fork.
Mix in milk, cheese, chipotle peppers, cumin,
and cilantro. Season with salt and pepper.

LIKE THESE RECIPES?
Visit www.potatogoodness.com today for hundreds
more delicious recipes.

Russets are the most widely used potato
type in the US, characterized by a brown,
netted skin and white flesh. One favored
use is baking. The delicious result has a
light and fluffy center, surrounded by a
tasty, robust and crispy roasted skin. The
delicate potato flavor and grainy texture of
a baked russet makes it the ideal partner
for a variety of toppings, as flavor infusion
is so natural to this type.

Baked Potato Nachos
Ingredients
• 1 1/2 pounds russet potatoes
• 1 teaspoon Mexican seasoning blend
• 1 cup Mexican blend shredded cheese
• 1/4 cup rinsed, drained canned black beans
• 3 tablespoons canned diced green chiles
• Salsa, guacamole and sour cream (optional)
• 1 1/2 tablespoons vegetable oil
• 1/2 teaspoon garlic salt
• 1/4 cup diced tomatoes
• 1/4 cup sliced black olives
• 1/4 cup sliced green onions
Directions
Preheat oven to 425 degrees. Scrub potatoes
and cut into 1/2-inch thick wedges. Place
potatoes into a medium size bowl with the oil,
garlic salt and Mexican seasoning. Stir well to
coat potatoes with oil and seasonings.
Transfer to a large baking sheet and spread
into a single layer. Bake for 25 to 30 minutes,
stirring several times, until crisp and golden
brown. Top with cheese, beans, tomatoes,
olives, onions and chiles. Bake for 5 minutes
more to melt cheese. Serve with salsa,
guacamole and sour cream.

Petites are small, even “bite-sized”
potatoes and share the same
characteristics – color, flavor and texture –
as their full-sized cousins. Petites can be
found in red, white, yellow, brown and
purple. Don’t let their size fool you,
because their flavors are actually more
concentrated and they cook more quickly,
which makes potato salads a favored use
for these types. Petites also make colorful,
delicious and fun roasted potatoes.

Red, White and Blue Potato Salad
Ingredients
• 1 pound small white potatoes (“Creamer”
Fingerling or Yukon Gold)
• 1 pound small red potatoes
• 12 ounces Purple Peruvian potatoes
• 3 tablespoons walnut oil, or olive oil, divided
• 2 ounces chopped ham
• 1/3 cup chopped walnuts
• 8 garlic cloves, finely chopped
• 3 tablespoons sherry or white balsamic vinegar
• 1 cup finely chopped red or orange bell pepper
• 4 green onions, chopped
• 1/2 teaspoon salt
• 1/4 teaspoon freshly ground pepper
Directions
Cut the potatoes into 1 1/2 inch pieces (do not
peel). Steam for 25 minutes or until potatoes are
tender. Heat 1 tablespoon walnut oil in a
medium skillet. Add ham, walnuts, and garlic.
Sauté 10 minutes. Add sherry vinegar, stir well.
In a large bowl, toss ham mixture with potatoes,
additional 2 tablespoons walnut oil, red pepper,
green onions, salt and pepper. Serve warm or
cold with grilled steak, burgers, chicken or fish.

Encompassing a wide variety of small,
slender “finger-sized” potatoes, Fingerlings
typically range from 2 to 4 inches in length.
They come in a wide range of skin and
flesh colors – red, orange, purple, yellow
and white – and most possess a firm, waxy
texture. Pan-frying, one favored use,
enhances their robust flavor and
showcases their wonderful nutty or buttery
tastes. Roasting creates a similarly
delightful flavor sensation.

Relative newcomers to the market, purple
potatoes have a deep purple skin with flesh
that ranges from purple to almost white.
The rich, vibrant color and luscious taste
make tossed salads a favored use. The
moist, firm flesh retains its shape and adds
rich colors to the salads, while the mild yet
distinctly nutty flavor naturally complements
the green salad flavors. They are also
sensational roasted, bursting with flavor!

This type, once only available in late summer
and early fall, is widely known for its rosy red
skin and white flesh. Its moist, waxy flesh
stays firm and flavorful throughout cooking,
making roasted one favored use. The slightly
sweet, always-tender texture complements
any dish and the vibrant red skin adds
appealing color to the culinary presentation.
They make tender, yet firm potato salad and
add pizzazz to soups & stews.

Fingerling and Wild Mushroom
Skillet

Blackened Blue Potato Salad

Grilled Pesto Potato Salad

Ingredients
• 2 tablespoons butter
• 1 1/2 pounds fingerling potatoes (any shape,
size and color), halved lengthwise
• 1/2 cup crème fraiche or heavy cream
• 2 cups sliced mixed wild mushrooms
(such as small portabella, crimini or shitake)
• 1/4 cup chopped dried mixed wild mushrooms
• 2 teaspoons Dijon mustard
• 3/4 teaspoon herbs de Provence
• Freshly ground pepper to taste
• Chopped fresh thyme
• 2 cloves garlic, minced
• 1 large shallot, thinly sliced
• 1 cup chicken broth
Directions
Melt butter in a large skillet over medium heat.
Add potatoes; cook, stirring occasionally, for 30
minutes or until potatoes are tender. (Tenting
with foil will speed up cooking.) Stir in fresh
mushrooms, garlic and shallot; cook for 10
minutes more. Add broth, dried mushrooms,
mustard and herbs; cook over high heat for 5
minutes or until most of the broth has cooked
off. Stir in crème fraiche and cook for 5 minutes
more. Season with pepper and fresh thyme.

Ingredients
• 1 1/2 pounds small blue potatoes
• Olive oil as needed
• 1 1/2 pounds flat iron steak
• Salt, pepper, blackening spice as needed
• 3 cups sliced Vidalia onions
• 1/8 cup chopped garlic
• 2 1/4 cups spinach, stemmed and washed
• 6 oz. crumbled blue cheese
Directions
Simmer potatoes until tender, drain and cool.
Cut potatoes in half. Brush cut sides with oil; grill
until grill marks form. For each serving, coat one
4-ounce portion of steak with blackening spice.
In large sauté pan, heat 1 teaspoon oil; sear
steak on both sides to desired doneness.
Remove steak from pan and let rest. Wipe out
pan, heat 2 teaspoons oil. Add 1/2 cup onions
and 1 teaspoon garlic; season with salt and
pepper. Sauté until soft but not browned. Add
spinach and sauté just until spinach starts to wilt.
Mound spinach on plate. Carve steak into thin
slices; arrange on top of spinach. Top with 6
potato halves; sprinkle with 1 ounce blue
cheese. Serve with blue cheese dressing on the
side, if desired.

Ingredients
• 3 pounds medium-size red potatoes
• Olive oil cooking spray
• 1/3 cup white or golden balsamic vinegar
• 1/4 cup extra virgin olive oil
• 1/2 teaspoon sea salt
Directions
Place potatoes in a large microwave-safe bowl;
cover with lid or plastic wrap. Note: If using
plastic wrap, make sure plastic wrap is not
touching any ingredients and poke one small
hole in cover to vent. Microwave on high for 10
to 12 minutes or until potatoes are tender. Use
oven mitts to carefully remove from microwave.
When cool enough to handle, cut potatoes in
half or quarters and spray liberally with olive oil.
Grill over high heat for 5 to 7 minutes, turning
occasionally, until grill lines are apparent.
Remove from grill and let cool. Cut into bite-size
pieces and place in a large bowl. Whisk
together vinegar, oil, salt and garlic; pour over
potatoes and toss lightly to coat. Season with
pepper, then cover and refrigerate until ready to
serve. Just before serving, toss with Parmesan
cheese and basil, then sprinkle with pine nuts.

