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“I'think soil has alot to
do with growing agood
potato. Idaho® Potatoes
have a distinct flavor.

| like their uniform size
and how easy they are
tocleanand peel.

STAFFAN
TERJE

CHEF/CO-OWNER
PERBACCO; BARBACCO
SANFRANCISCO, CA

“llove all the Idaho®
Potatoes. | like havinga
variety of different starch
levels, colors and sizes.”

HOLLY SMITH

CHEF/OWNER
CAFE JUANITA
KIRKLAND, WA

“We love the
consistency of Idaho®
Russet Potatoes for

our housemade fries.
We have used them

for our thick-cut fries
since we opened 15-plus
yearsago.”

DOUGLAS KATZ

CHEF/PROPRIETOR
FIRE FOOD AND DRINK
CLEVELAND, OH

“Idaho® Potatoes have
abetter natural starch
content that most other
potatoes don't have.
You canuse themina
lot more ways.”

ERIC LEVINE

CHEF/PARTNER
MORRIS TAP & GRILL
RANDOLPH, NJ;
PARAGON TAP & TABLE
CLARK, NJ

“|daho® Potatoes are a
great medium for a wide
variety of ingredients and
flavor profiles, no matter
what cuisine. They are
very versatile.”

CHUCK
HATFIELD

DIRECTOR CULINARY
SYSTEMS

SODEXO
GAITHERSBURG, MD

“|daho® Yukon Gold
Potatoes are perfect
for pairing. The texture
creates a crispy exterior
and an interior that
retains a potato
definition.”

MATT BOLUS
EXECUTIVE CHEF

THE 404 KITCHEN
NASHVILLE, TN
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“|daho® Potatoes are
aconsistent, quality
product. They are an
inexpensive vegetable
that's easy to store”

RYAN NELSON

CHEF/OWNER

LATE HARVEST
KITCHEN, THE NORTH
END BARBECUE

AND MOONSHINE
INDIANAPOLIS, IN

“|daho® Potatoes
have the perfect
amount of starch and
agreat texture.”

DANA
RODRIGUEZ

EXECUTIVE CHEF/OWNER
WORK & CLASS
DENVER, CO

“When Idaho® Potatoes
are baked or even when
fried, they have that
steak quality. They're
nice and creamy inside.”

DOUG PSALTIS

CHEF/PARTNER
RPM STEAK
CHICAGO, IL

“|daho® Potatoes are
versatile and can be
usedin so many ways.
They allow you to take
widely known dishes and
putaspinonthem.”

JOANNA
STACHON

EXECUTIVE CHEF
ADASTREET
CHICAGO, IL

“l love Idaho® Yukon
Gold Potatoes for
their rich starchiness,
buttery flavor and
beautiful color.”

ELISE WIGGINS

CHEF/OWNER
CATTIVELLA
DENVER, CO

“|daho® Russet
Potatoes are the focus
of the plate and the
least expensive
ingredient onit. Use
themas abase, and
you have a lot more
flexibility to play
around with pairing”

CORY MORRIS

EXECUTIVE CHEF/PARTNER
RONERO
CHICAGO, IL



Janssons Frestelse

STAFFAN TERJE, CHEF/CO-OWNER
PERBACCO, BARBACCO, SAN FRANCISCO, CA
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“ldaho® Potatoes are grown in soil that adds to the flavor. You can grow
potatoes almost anywhere, but it doesn’'t mean you should.”
~ STAFFAN TERJE, PERBACCO, BARBACCO
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Winter Fancy Food Show « SanFrancisco, CA « www.specialtyfood.com

Hotel, Motel & Restaurant Supply Show of the Southeast « Myrtle Beach, SC « www.hmrsss.com
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Mid-America Restaurant Expo « Columbus, OH « http://napics.com

Jan29-Feb1 « International Franchise Association (IFA) Convention « LasVegas,NV « http://www.franchise.org/ifa2017

RE-DISCOVERING A CLASSIC POTATO DISH

I grew up on afarmin Sweden in a family that loved good food. Being a chef gives base. | like the texture and how the Yukons hold up. The Swedish anchovies sitina
me an outlet for my creative, introverted self as well as my leader self that wants salty, sweet brine with warm spices that include sandalwood, ginger and bay leaf.
toinspire and mentor. The Janssons Frestelse is my rendition of a classic Swedish [t'simportant to mix the brine into the cream so the flavor gets dispersed. | don't
dish. We serve it as an appetizer. To make it fun, | bake and serve it in the tin that soak the potatoes too long. I like to keep the starch because it binds better.

the Swedish anchovy fillets come in. At times | look for new exotic ingredients but find myself reverting back to the
Idaho® Yukon Gold Potatoes hold their distinct flavor and make an incredible potato to see what | can re-discover.

Staffan Terje represented San Francisco at the James Beard Foundation's Taste America tour.
His restaurants have received great reviews from multiple publications including Zagat.



Hash Brown Potatoes Minneapolis

RYAN NELSON, CHEF/OWNER .
LATE HARVEST KKl #IHE NORTH END BARBECUE & MOONSHINE, INDIANAPOLIS, IN
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“These hash browns are decadent as cake. They are perfect with steak or bacon.”

— RYAN NELSON, LATE HARVEST KITCHEN, THE NORTH END BARBECUE & MOONSHINE
American Culinary Federation (ACF) ChefConnect:NYC « New York City,NY « acfchefs.org

New England Food Show « Boston,MA « http://nefs.restaurant.org

BUTTERY HASH BROWNS ARE A STANDOUT SIDE

| cooked in college when | was planning to be a teacher. | stuck with cooking. lardons, sour cream and diced chives. There is an art to flipping hash browns. |

As aline cook and sous chef, I believed in hard work and the American dream. start the flip with my pan at knee level. A buttery aroma releases from the golden

| opened my first restaurant in 2011 with a strong staff and great location. I had brown crunchy exterior and creamy filling. This is one of our most popular side
zero turnover in staff last year. A farm-to-table chef, | like seasonal menus. dishes. Guests like it on its own as well. Some order it as a take-out for their

Some dishes are standout staples. Potatoes Minneapolis pays homage to the Sunday brunch.

city where | grew up. You stuff a sauté pan full with shredded Idaho® Potatoes, We go through 20 pounds of Idaho® Potatoes a day. Potatoes are a ubiquitous and
pour clarified butter around the edges of the pan, and garnish with house bacon familiar product that guests are always comfortable with.

Chef Ryan Nelson is a recognized seafood sustainability advocate. He is cited in the Indianapolis Business Journal’s list of “40 under 40,”
and Late Harvest Kitchen received Best Restaurant of the Year recognition from Indianapolis Monthly magazine.
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“The variety of potatoes in this dish is fun
because you get to showcase the best-qualities of each one.”
— HOLLY SMITH, CAFE JUANITA 2

Smoked Potato Crema; Roasted Potatoes,
= and ParmigigporReggiano Foam with Roasted Chicken Thigh

HOLLY SMITHSCHEF/OWNER
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International PizzaExpo « LasVegas,NV « www.pizzaexpo.com

CONTRASTING TEXTURES PLAY WELL WITH ROASTED CHICKEN

| was heading down a political-science/law path when | started working in restau-
rants. | fell in love with the buzz. The stuff | love about business gets satisfied.

My creative persona is super happy, and | get to take care of people. | am first
and foremost a good shopper. | am constantly looking for the best ingredients.

| try to be a good editor and not mess with them too much. We source from small
artisans in the Pacific Northwest and Italy. | count Idaho as pretty close to the

Pacific Northwest.

31

Each componentin this dish likes the other one. The chicken is light enough that
the potatoes still shine. The Smoked Potato Crema uses a Yellow Finn potato—it's
a little creamier and a little more neutral than arusset, so it takes the smoke nicely.
The smoke in the crema mimics cooking potatoes in the fireplace. The roasted
potatoes have a slightly buttery crumble, which is a nice contrast to the smooth
crema. The parmesan foam is pure umami. It stands up but manages to get into all

the nooks and crannies, integrating with the crema and roasted potatoes.

Chef Holly Smith’s Northern Italian—inspired cuisine earned her the James Beard Foundation award for Best Chef Northwest in 2008. In
2011, Smith and Cafe Juanita were nominated for the James Beard Award for Outstanding Chef and Outstanding Restaurant.
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Green Chile Cheese Fries

DANA RODRIGUEZ, EXECUTIVE CHEF/OWNER
WORK & CLASS, DENVER, CO
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AMERICA’S FAVORITE SIDE GETS AN AUTHENTIC MEXICAN TWIST

| started cooking at Panzano in Hotel Monaco. One of the bartenders at Panzano
and | wanted to have our own restaurant. Two-and-a half years ago we opened
Work & Class. It's casual. We do American Southern and South Mexican. The
name is who we are—working class. We are happy every day, even if we work

16 hours. I never call myself a chef. | always say | am a cook, because that is

what | like to do.

I make the green chile sauce recipe exactly like | did in Mexico — garlic, onion, hot

chiles, tomatillos, vegetable stock. The most important thing is to grill the
vegetables and cook the sauce until it gets the thickness you want. It's unique
because of its char flavor, and it's gluten free. We make our own French fries.

We cut the Idaho® Potatoes and blanch them for six minutes with salt and a pinch
of baking soda so they don't break. We chill the potatoes, and later we fry them
to order. Perfect. Chile, cheese and potatoes is literally the best combination you
can find. We can never take it off the menu.

Dana Rodriguez emigrated from Mexico 18 years ago and worked her way up from dishwasher to executive chef/owner of Work & Class.
She received nominations from the James Beard Foundation in 2015 and 2016 in the Best Chef Southwest category.
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| “ldaho® Potatoes add a great textural element.
You can use other flavors and ingredients to elevate them.”
[ - DOUGLAS KATZ, FIRE FOOD AND DRINK

PRACTICE MAKES A PERFECT BREAKFAST PIZZA

I knew when | was 7 years old that | was going to be a chef. | am not someone who brunch. We make our own dough. Par-cooking the potatoes in the skin on the salt
creates something that has never been done before. | like to take something that for about 20 minutes is one of the secrets. We let them cool, peel and dice them,
is classic and work on it until | get the best result. | want to teach people, through then cook them again in the oil. You want to have that pan hot and you want to
time and practice, the rules of the kitchen. My biggest joy is seeing my employees slowly cook them. If you cook them quickly you won't get that great crispy edge. It
happy, and having customers notice that. is like eating home fries on a pizza. The contrast of the sweet crispiness and fatti-
We do some amazing pizzas at night. | thought we had to add a great pizza at ness of the bacon with the potatoes ... there's not a better breakfast combination.

Fire Food and Drink Chef/Proprietor Douglas Katz is passionate about sustainable, local food prepared as simply as possible.
In 2014, the James Beard Foundation nominated him for best Chef of the Great Lakes Region.




Millionaire’s Potato

DOUG PSALTIS, CHEF/PARTNER
RPM STEAK, CHICAGO, IL
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“A great [daho® Potato is always a
fantastic way to sop up all those beautiful meat juices.”
- DOUG PSALTIS, RPM STEAK
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Hospitality Industry Technology Exposition & Conference (HITEC) 2017 « Toronto, Ontario, Canada « www.hftp.org/hitec/toronto
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Summer Fancy Food Show « New York City, NY « www.specialtyfood.com

A GREAT STEAK DESERVES A POTATO WITH CHARACTER

I love the hospitality of being a chef. Getting a chance to help shape and coach The Millionaire's Potato is decadent. Using a really great Gruyere cheese with the
people through their careers is one of the most rewarding parts of it. Fontina cheese provides that creamy nuttiness. To make them extra delicious, we
We offer a lot of different kinds of potatoes on the menu. We have done everything crisp the shells to order, stuff the potato, and put it back into the hot oven to finish
from patatas bravas to a really fun Hassleback potato. This glorious twice-baked roasting it. It is a twice-baked potato that has come back to life. Both truffles and
potatois called the Millionaire's Potato. The cuts of beef at RPM Steak are so potato have an earthiness to them and pair well together. The nuttiness of the
diverse — we wanted a potato that has a lot of character to match. potato mixture and the fat from the butter highlights that great truffle flavor.

Chef Doug Psaltis' culinary journey has taken him from his grandfather's Greek diner in Queens, NY,
to the kitchens of Chef Alain Ducasse, The French Laundry, and now Lettuce Entertain You Enterprises.



ERIC LeVINE, CHEF/PARTNER
MORRIS TAP & GRILL, RANDOLPH, NJ
PARAGON TAP & TABLE, CLARK, NJ
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“Idaho® Pota

- ERIC LeVINE, ILL & PARAGON TAP & TABLE
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A PANZANELLA POTATO SURPRISE

| started working in restaurants at age 11. The insanity of the business drew me in.

The screaming, the yelling, it all made me feel comfortable. Over the years | have
become a kitchenrat.

I think about the whole process. | have to think about every little detail that goes
with creating our gastrocraft experience. Seeing your team excel on a consistent
basis, that is the biggest accomplishment.

Potatoes are typically a side dish, but in this case they're the focus of a main dish.

Idaho® Potato Panzanella Stack
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n earthy flavor to them. It's always consistent.”
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Instead of using bread in the panzanella salad, we use potatoes. It's a different
approach to a traditional salad entrée. When you bite into the layers and the
flavors combine, that is when the next level of experience happens. We use the
ldaho® Russet because it holds very well and has great flavor. There is a little
vinegar in the dish, so you want to cut the acid down a bit.

Potatoes have a big place on our menu—hashes, potato cakes, tots. We are
always looking to reformat the potato. The options are endless.

As a consultant, chef/partner, hydroponic farmer and ravioli-maker, Eric LeVine has garnered many accolades including an
Award of Excellence from Wine Spectator, James Beard nomination for Southeast Chef of the Year, and Food Network Chopped champion.



Crispy Confit of Baby Octopus with
Warm ldaho® Potato Salad

JOANNA STACHON, EXECUTIVE CHEF
ADA STREET, CHICAGO, IL
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“Seaking up a kick of spice from a hot sauce
~and seasoned to tai_f's_'_té ina'warm salad, i
potatoes work. That's how versatile they are” =
~ JOANNA STACHON, ADA STREET T
WARM POTATO SALAD COOLS SPICY OCTOPUS
I like kitchen culture because it gives me the opportunity to connect with people. salad. It's a play off of spicy chicken wings and potatoes. The confit octopus is
Going from sous chef to executive chef, | now take ownership of the menu and cooked low and slow for two to three hours. Taste the peppers to determine their
manage a staff. | am the youngest person in the kitchen. Ada Street is housed in spiciness before adding them to the hot sauce.
an old steel mill in a tucked-away neighborhood. People come for the good food The diced Idaho® fingerling potatoes soak up the flavors in the potato salad.
and drink and also to hold events and celebrations in our private dining room. Serve the potatoes warm and let the onions, carrots and celery cool them down.
Octopus has always been on the menu. | took a recipe of owner Michael Kornick The orange-red color of the octopus atop the potato salad makes it visually
thatis simple but really tasty and put a spin on it by adding a hot sauce and potato pleasing, like a sunset.

Joanna Stachon became executive chef at Ada Street before reaching the age of 25.
Thrillist.com recognized her as a top millennial chef. She is a whole-animal advocate and skilled butcher.



CHUCK HATFIELD, DIRECTOR CULINARY SYSTEMS
SODEXO, GAITHERSBURG, MD
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Samosa-Stuffed ldaho® Potato with Cilantro Chutney
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DE-CONSTRUCTED SAMOSA IS A HEALTHY INDULGENCE

I grew up in the business. It's all | have ever known, and | truly enjoy it. There is
always an opportunity to learn and grow. Just when you think you have a cuisine
or food figured out, there is someone else doing something different.

This recipe was designed for our consumers as part of Mindful by Sodexo. We
created aline of mostly vegetarian entrées that were foodservice friendly. The
stuffed potatoes can be held, are easy to put together, and look great when
garnished and filled with interesting ingredients. We played off the loaded baked

potato, taking a well-known staple and making it more healthy and interesting.
Samosas are potato-based, so why not reverse-engineer it?

Cumin, coriander and ginger are the dominant Indian spices. Dry-toasting the
cumin seed is very important to enhance and bring out the oils. It really gives you
anice flavor punch. In keeping with the Indian influence, we paired the potato
with a bright cilantro chutney sauce. The high starch content of the Idaho®
Russet makes a beautiful, fluffy filling.

Chuck Hatfield is a Culinary Institute of America graduate with nearly 30 years of foodservice experience. Some of his proudest moments
are cooking for President George H. W. Bush and helping Sodexo clients set up operations to feed 15,000 people a day.



Crispy Potato Gnocchi

ELISE WIGGINS, CHEF/OWNER
CATTIVELLA, DENVER, CO
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Produce Marketing Association (PMA) Fresh Summit International Convention &Expo « NewOrleans,LA « www.pma.com
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“A dish doesn't need to be difficult to be delicious.
Potatoes paired with an interesting ingredient never fall out of favor.”
— ELISE WIGGINS, CATTIVELLA

SEARED AND SMOKY GNOCCHI

From a very young age, | made a connection between good food and happy egg—thatis folded in with the potatoes—soufflés. | pan-fry the gnocchiin butter.
people. Both of my parents were good cooks. In Louisiana, where | grew up, we You get this crispy, caramelized texture on the outside while the inside is super
appreciated great-tasting food. While in college, | worked in the front of the house fluffy. Grilled spigarello is a broccoli variety that adds a nice smoky flavor. The

as a server, bartender and manager. After | got my degree, | headed to culinary tarragon brightens the dish. Idaho® Yukon Gold Potatoes color the dish without
school and then to Colorado. even trying.

A lot of people take gnocchi out of a water bath and put it into a sauce. | like
to cook it twice. When you sear gnocchi after cooking it in the water bath, the

Elise Wiggins has received numerous best-of awards. In 2014, the James Beard Foundation
recognized her Braised Lamb Croquette as a favorite dish. She is the sole owner of the new Cattivella restaurant.



MATTBOLUS, EXECUTIVE CHEF
THE 404 KITCHEN, NASHVILLE, TN

Idaho® Potato Pap€ake with Neonata, Topped with Poached Egg
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A MINIMALIST APPROACH TO PAIRING POTATOES

At The 404 Kitchen we are ingredient-inspired. We buy local as much as possible
but don't compromise quality for locality. If | have a great potato, | appreciate it for
what itis. | take a minimalistic approach to creating simple and beautiful cuisine
that tastes good.

I was introduced to neonata last year and have fallen in love with it. | wanted to pair
it with something and Idaho® Potatoes are perfect. They are the sponge that will
enhance and elongate the flavor I'm using.

For this dish, | kept going back to ketchup on hash browns. How could | make that
even better? If you purée neonata and add it to the potato mix, you get a briny,
peppery brightness. When you cut the potato pancake open, it's vibrant red
inside. With a white poached egg and yolk spilling over it, how can you say no
tothat? [ use [daho® Yukon Gold potatoes. They are waxy and give a crispy
exterior while the interior retains a potato definition. That's why | prefer them.
Letit be funto cook and more fun to eat.

The 404 Kitchen was a semi-finalist in the Best New Restaurant category of the 2014 James Beard Awards and one of the
Best New Restaurants in the South in Southern Living magazine. Matt’s ultimate compliment is the repeat guest.
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“ldaho® Russet Potatoes are the focus of the plate and the
least expensive ingredient on it. Use them as a base, and you have
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FROM ASHES, ELEGANT FLAVOR EMERGES
Our approach to authentic cuisine starts with a cooking style and quality ingre- Pairing this combination with potatoes takes something familiar and makes it
dients. | wanted to do an onion-potato dish, and rescoldo is one of my favorite interesting. Patatas Rescoldo is savory. [daho® Russet Potatoes give it a meaty
cooking techniques. It's a method of cooking where you bury ingredients in afire's texture. The truffle “ash” is light and dissipates on the palette. You chew through
coalembers. | use traditional ingredients, but because of the cooking technique the bacon lardons and glide through the talleggio fondue and chives while the
the resultis a better version of the steakhouse baked potato. potato just marries them all together in your mouth.
To mimic the appearance of ash, | worked with tapioca maltodextrin. It turns a Tableside we explain the dish to our guests so they aren't confused.
fatinto a powder. With the burnt onions and truffle oil, you get an elegant flavor. They ask: “Can we eat this?" It's a best seller for sure

Longtime Garces Group Chef Cory Morris (Rural Society) will launch Ronero in Spring 2017.
This Food Network Chopped champion is inspired by food-immersion travel.
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JANUARY

POTATOES & ANCHOVY

Janssons Frestelse
Recipe courtesy of Chef/Co-Owner Staffan Terje,
Perbacco, Barbacco, San Francisco, CA

Servings: 6-8

INGREDIENTS:

5to06daho® Yukon Gold Potatoes
2onions, thinly sliced

3tablespoons butter, divided, plus more for greasing dish
2teaspoonssalt

1teaspoon white pepper, ground
1teaspoon allspice, ground

20 Swedish anchovy fillets (brine reserved)
2cupsheavy cream

Y, cup breadcrumbs (optional)

Salmonor trout roe for serving (optional)

DIRECTIONS:

1. Peelthe potatoes and cut theminto %-inch x 3-inch
strips.

2. Sautéthe onions gently in1tablespoon butter without
browning. Season with the salt, white pepper and allspice.
3. Grease an ovenproof baking dish with butter and cover
the bottomwithalayer of potatoes (using a third of the
prepped strips), then add half the onions and half the
anchovy fillets. Add another layer of potatoes, thenthe rest
of the onions and anchovies. Finish with a layer of potatoes.
4. Flattenthe surface. Mix the cream and reserved anchovy
brine, then pour over the potatoes.

5. Place afew pats of butter on top and sprinkle with
breadcrumbs (if using). Bake ina 450°F oven until the
potatoes are cooked and the topis golden, about L hour.
Dish canalso be baked and servedinthe anchovy tin.
Serve withroe, if desired.

FEBRUARY

HASH BROWN POTATOES & BACON

Hash Brown Potatoes Minneapolis
Recipe courtesy of Chef/Owner Ryan Nelson,

Late Harvest Kitchen; The North End Barbecue &
Moonshine, Indianapolis, IN

Servings: 1

INGREDIENTS: BACON LARDONS

« 3poundskosher salt

+ 2pounds brown sugar
 5cupsgranulated sugar

« 4tablespoonswhole peppercorns
* 6bayleaves

« Pinchof pink curing saltif available
+ 2wholeporkbellies

INGREDIENTS: POTATOES MINNEAPOLIS

+ 1% pounds Idaho®Russet Potatoes, shredded

« lcupclarifiedbutter

+ 3tablespoons sour cream

+ 3tablespoons Bacon Lardons (see recipe), crispy
« ltablespoon freshchives, finely diced

DIRECTIONS: BACON LARDONS

1. Combineallthe ingredients except the pork bellyina

large bowl.

2. Spread athin layer of the curing mixture ina deep hotel
pan, thenlay down the first belly. Pour mixture ontop of belly
tocompletely cover. Repeat with the second belly, using up
allthe mixture. Both should fit snugly in the hotel pan. Wrap
tightly with plastic wrap and let sit for 7 to 10 days.

3. Rinse the bellies of all curing mixture. Lay each belly flat on
asheet tray and gently blot with a towel. You want toremove
most of the moisture. Let the bellies sit overnight to develop
apellicle that will help the smoke stick to themwhen putin
the smoker.

4. Cuteachbelly into thirds. Place in the smoker. We smoke

the bellies at 200°F for 4 to 5 hours, but time will vary for each
smoker. Check the smoker a few times to make sure it still has
plenty of wood chips and enough smoke. The bellies should look
golden-brown when done.

5. Once cool enough tohandle, cut upinto desired size and
bakeina350°F oven until crispy, about 10 minutes.

DIRECTIONS: POTATOES MINNEAPOLIS

1. Tightly pack a 7-inch or similarly sized sauté pan full of the
shredded potatoes. This will allow the hash browns to hold
their shape.

2. Pour the clarified butter around the edges of the pan (don't
use regular butter; it willburn) and cook over medium heat

{Hash Brown Potatoes Minneapolis continued}

until the edges beginto brown, 4 to 5 minutes, then fliphash
browns. (If you're uncomfortable flipping the hash browns,
use another sauté panto cap the first pan and overturnthe
potatoesintothe second pan.)

3. Once the potatoes are flipped, place the panina350°F
ovenuntilthe potatoes are golden-brown on the outside and
cooked through ontheinside, about 10 minutes.

4. Garnish the hash browns with alarge dollop of sour cream,
baconlardonsand chives.

MARCH

POTATOES & ROASTED CHICKEN

Smoked Potato Crema,
Roasted Potatoes, and Parmigiano-
Reggiano Foam with Roasted

Chicken Thighs
Recipe courtesy of Chef/Owner Holly Smith,
Cafe Juanita, Kirkland, WA

Servings: 8to12

INGREDIENTS: SMOKED POTATO CREMA
« 2poundsldaho® Yellow Finn Potatoes

« Saltasneeded, for boiling potatoes

+ Yacupheavycream

« 4tablespoonsunsalted butter

+ Koshersalt, totaste

INGREDIENTS: ROASTED POTATOES

+ 2pounds Idaho®redor blue small potatoes
« Saltasneeded, for boiling potatoes

« 4tablespoonsolive oil

« 2tablespoonsunsalted butter

+ Koshersalt, totaste

INGREDIENTS: PARMIGIANO-REGGIANO FOAM
+ 125grams chicken stock

» 250 grams Parmigiano-Reggiano cheese, grated
» 200gramsheavy cream

+ Koshersalt, totaste

INGREDIENTS: ROASTED CHICKEN THIGHS
+ 8tol12chickenthighs, skintrimmedup

« Koshersalt, totaste

« Extra-virginolive oil, totaste

« Freshrosemary sprigs, totaste

« Freshthyme sprigs, totaste

+ Pimentdargile, to taste (optional)

DIRECTIONS: SMOKED POTATO CREMA

1. Place the potatoesinalarge potand cover with cold water.
2. Add salt to the water and bring to a boil, then turn down
toasimmer. Continue to simmer until the potatoes are very
tender (the skins have broken and the fleshis popping out).
3. Carefully remove the potatoes from the water. While the
potatoes are stillwarm, mash them by passing througha
tamis (or remove skins and mash in a mixer with a paddle
attachment) until they are smooth.

4. Using asmoking gun and applewood chips, smoke the
potatoes until they take on a smoky flavor, about 15 minutes.
Be careful not to smoke themtoo far.

5. Heat a medium-sized sauté pan over medium-high heat.
Add the cream, butter and smoked potatoes to the pan.
Usingaspoon, stir the potatoes until they are smooth and
hot. Season with kosher salt.

DIRECTIONS: ROASTED POTATOES

1. Place the potatoesinalarge potand cover with cold water.
2. Add salt to the water and bring to a boil, thenturn
downtoasimmer. Continue to simmer until the potatoes
arefork-tender.

3. Carefully remove the potatoes from the water and place
onasheettray. Place the sheet tray in the refrigerator until
the potatoesare completely cooled.

4. Once the potatoes have cooled, cut themintologs about
Y inchthick.

5. Preheat ovento 400°F.

6. Heat alarge oven-proof sauté pan over high heat. Add the
olive oiland let that heat up.

7. Once theolive oilis hot, carefully place the potatoesinto
the pan. Whenthey are crispy on one side, flip themto crisp
up the other side.

8. 0nce you have flipped them, add the butter to the pan
and place in the oven for about 5 minutes. Season with
kosher salt.

DIRECTIONS: PARMIGIANO-REGGIANO FOAM

1. Inasmall saucepan over medium-high heat, heat up the
chicken stock.

2. Using awhisk, slowly add the grated cheese in batches.
Whisk until all the cheese is melted.

3. Place the melted-cheese mixture into a blender. Turn on the
blender and slowly add all the cream.

4. After the mixture is completely smooth, taste and adjust
seasoning with kosher salt as needed. Place mixtureina
whipped-cream dispenser and charge with at least two
charges. Test foam consistency and add another charge as
necessary.

DIRECTIONS: ROASTED CHICKEN THIGHS

1. Brine the chicken thighs for 3hours, thendrainand pat dry.
2. Preheatovento400°F.

3. Season chicken thighs with kosher salt and olive oil and
toss with freshrosemary and thyme sprigs. Season with
pimentd‘argile (if using).

4. Roast chicken thighs skin-side up until skinis super crispy
and thighs are meltingly tender, about 40 minutes. Remove
herb sprigs. Allow torest 5to 10 minutes before serving.

DIRECTIONS: ASSEMBLY

1. Toplate, place agenerous swoosh of the smoked potato
cremaon the platter and pile the crispy roasted potatoes
ontop. Garnish with the foamand serve immediately with
roasted chicken thighs.

FRENCH FRIES & GREEN CHILE SAUCE

Green Chile Cheese Fries

Recipe courtesy of Executive Chef Dana Rodriguez,
Work & Class, Denver, CO

Servings:1

INGREDIENTS: CHILE SAUCE

» 5pounds Anaheim peppers
5pounds poblano peppers

2 cups jalapefio peppers

2 cupscanolaoil

3 pounds tomatillos, roughly chopped
2 pounds onions, roughly chopped
1cupgarliccloves

» Yacupsalt

Y cup fresh oregano

Yacup black pepper

Y4 cup coriander, ground

Yacup cumin, ground

5gallons vegetable stock
2bunchesfresh cilantro with stems
1gallonwhite beans, cooked
1gallonblack beans, cooked

INGREDIENTS: FRIES

« 2ldaho®Russet Potatoes,

peeledand cutinto %-inchslices

« 2quartscanolaoil

+ 8ounces Chile Sauce (seerecipe)

« Y2cupOaxacacheese, shredded

* Yicup 6-year Wisconsin Cheddar cheese, shredded

DIRECTIONS: CHILE SAUCE

1. Roast allthe peppersonthe grill, then remove the skins
androughly chop the peppers.

2. Inalarge pot, add the oil and sauté the tomatillos,

onions and garlic until golden-brown. Then add the chopped
peppers, salt, oregano, pepper, coriander and cumin and
sauté for about 5 to 8 minutes over medium heat to bring
the flavor out.

3. Add the stock and let the mixture cook over medium heat
untilitreaches the desired thickness, 35to 40 minutes.
Add the cilantro, then blend the mixture using animmersion
blender. Add salt and pepper to taste. Stirin the beans.

DIRECTIONS: FRIES

1. Bringalarge pot of salted water to a boil. Blanch potato
slices about 6 minutes, until soft outside and firminside.
Drainandplaceinacooler for 30 minutes.

2. Heat the oilinadeep pot and when the temperature
reaches 350°F, fry the potatoes; remove with strainer.

3. Place fried potatoesinametal pie tin, add the Chile Sauce
andtop with the cheeses. Placeina350°F oven until cheese
is melted, about 6 minutes.

MAY

HOME FRIES & PIZZA

Breakfast Pizza
Recipe courtesy of Chef/Owner Douglas Katz,
Fire Food and Drink, Cleveland, OH

Servings:1(10-inch) pizza

INGREDIENTS: PIZZA CRUST

+ Y>cupwater, cooler than80°F

+ Yiteaspooninstantyeast

* Yiteaspoongranulated sugar

+ lcupbreadflour

« 3tablespoonssemolina

1teaspoonsalt

2 teaspoons extra-virgin olive oil, plus more for brushing
Kosher salt for sprinkling

INGREDIENTS: P1ZZ A

+ Kosher saltas needed for baking, plus more to taste
« 2pounds ldaho® Yukon Gold Potatoes, rinsed
« 2tablespoons canolaoil

+ ltablespoonunsalted butter

« ltablespoonfresh parsley, chopped

+ Black pepper, finely ground, to taste

« 1pre-baked Pizza Crust (seerecipe)
4ounces Cheddar cheese, grated

+ 4ounces mozzarellacheese, grated

» 2eggs

2 slices applewood-smoked bacon, rendered
Spinachleaves, torn, for garnish (optional)

DIRECTIONS: PIZZA CRUST

1. Place the water, instant yeast and sugar in the bowl of a
stand mixer and let sit until the yeast dissolves and becomes
active, about 3minutes.

2. Add the flour, semolina, salt and olive oil to the mixing bowl
ontop of the water-yeast-sugar mixture.

3. Using the dough hook attachment, start mixing on the

low setting until the ingredients begin to combineintoa
homogenous mixture, about 1 minute, thenincrease to
medium-high speed for at least 8 minutes to develop dough
strength. The dough should begin to climb the hook and clear
the sides, yet still be slightly tacky and adhere to the bottom
of the bowl. If the dough is climbing the hook without sticking
tothe bowl, add afew drops of water. If the dough is not
clearing the sides, add alight dusting of flour and continue

{Breakfast Pizza continued}

mixing for aminute longer.

4. Remove the dough from the bowl and splitevenly intwo
equal pieces with adough knife or kitchen blade.

5. Rolleach piece of dough—in your hands or against a
kitchen surface—into aball.

6. Lightly oil 2 small bowls with either cooking spray or a bit
of olive oil. Place each portionin a bowl; cover with plastic
wrap or adamp towel.

7. Allow your portions torest for at least an hour at room
temperature, until they have doubledinsize. If you are only
making one crust, place the other portionin your refrigera-
torforupto3days.

8. Spread or roll the risen dough on a lightly floured surface,
or stretchwithyour knuckles, until you have reached a crust
diameter of about 10to12inches.

9. Preheat ovento 375°F. Dock the dough (prick surface
withafork), brush or spray with olive oiland season with
kosher salt. Place on a parchment-lined baking sheet and
place afooted baking grate over the dough to preventit from
over-rising. Bake until puffy on the edges, but not browned,
about 5 minutes. Allow to cool before making the pizza.

DIRECTIONS: P1ZZA

1. Preheat ovento 350°F. Create abed of kosher saltona
small sheet tray; bake the potatoes onit until they are soft on
the outside but still firmin the middle, about 30 minutes.

2. Remove the par-cooked potatoes fromthe saltbed and,
using atowelto hold them, peel the potatoes with a paring
knife. Cut the potatoesinto l-inch pieces.

3. Heatanonstick sauté panover low heat; add the canola
oil, potatoes and salt. Slowly cook over low heat for about
25minutes, stirring every few minutes. When potatoes are
crispy on the outside but tender on the inside, add the butter,
parsley and black pepper; stir to combine; remove from heat.
4. Preheat ovento 375°F. Place the pizza crust ona parchment-
lined baking sheet. Mix together the cheeses and distribute
over the crust, keeping a %-inchrimaround the edge.

5. Make two small “nests” in the cheese toward the middle.
Crack eacheggopenand place into each nest. Spread the
cooked potatoes and scatter the bacon bits on the pizza.

6. Bake pizza until the crustis golden-brownand the egg
whites are cooked through but yolks are still runny, about 8
minutes. Remove from the oven; top with torn spinach leaves.

JUNE

POTATOES & STEAK

Millionaire's Potato
Recipe courtesy of Chef/Partner Doug Psaltis,
RPM Steak, Chicago, IL

Servings: 10

INGREDIENTS:

« 10large Idaho® Russet Potatoes (60 ct.), unpeeled

« Yapoundunsalted butter, at roomtemperature, plus more
for brushing

« lcupfontinacheese, coarsely grated, or %2 cup fontinaand
Y cup Gruyere mixture, plus more for finishing

« Y2cupaged Parmesan cheese, grated

« lcupheavycream

+ Ycupfreshchives, chopped, plus more for garnish

+ 3tablespoonstruffle paste

« Saltand pepper, totaste

« Freshblack truffle for finishing (optional)

« Truffleoil for drizzling

DIRECTIONS:

1. Bake potatoesina400°F oven (375° convection) for

60 minutes, until tender. Remove fromoven; let cool slightly.
2. Slice off the top of each potato lengthwise; scoop out and
reserve theflesh.

3. Brushtheinside of each potato shell with butter; place
backinthe ovento crisp up, about 10 minutes.

4. Add the potato flesh to the bowl of a stand mixer fitted with
the paddle attachment. Add the butter and mix to combine.
Mixinthe grated cheeses, thenthe cream. Mixin the chives
andtruffle paste and season to taste with saltand pepper.

5. Divide the potato mixture among potato shells and top
with more fontina cheese (or fontina-Gruyére mixture).
Bake for another 10 to 15 minutes, until heated through and
cheese hasmelted.

6. Finish each potato with freshly shaved truffle (if using),
drizzle with truffle oil and sprinkle with chopped chives.
Serveimmediately.

JULY
POTATOES & TOMATOES

Idaho® Potato Panzanella Stack
Recipe courtesy of Chef/Partner Eric Le Vine,
Morris Tap & Grill, Randolph, NJ

Servings: 4

INGREDIENTS: BASIL OIL

« Y2bunchbasil, about 2 cups
« Yacupoliveoil

« Saltand pepper, totaste

INGREDIENTS: BALSAMIC REDUCTION
« Y2cupbalsamicvinegar
« Ycuphoney



{ldaho®Potato Panzanella Stack continued}

INGREDIENTS: BACON BRUSCHETTA

+ 8ripe plumtomatoes, seeded and diced
Y, cup bacon, cooked and chopped

Y cup fresh basil, coarsely chopped
Yacup fresh parsley, finely chopped

2 tablespoons garlic, finely minced
1tablespoon freshlemonjuice

Y» tablespoon extra-virgin olive oil
1teaspoonfreshtarragon, finely minced
Yateaspoon crushed red pepper flakes
Saltand pepper, totaste

INGREDIENTS: STACK

2 large Idaho® Russet Potatoes

Kosher salt and white pepper, to taste

Olive oil as needed for frying (optional)

Basil Oil (see recipe)

Balsamic Reduction (seerecipe)

2 plump medium tomatoes, sliced

2 tablespoons extra-virgin olive oil

8thinslices fresh mozzarella cheese, seasoned with salt
and pepper

+ lheadbaby romaine hearts, cutinto 8 slices and
lightly grilled

+ BaconBruschetta (seerecipe)

DIRECTIONS: BASIL OIL
1. Combineallthe ingredientsinablenderand purée until
smooth, about 20-30 seconds.

DIRECTIONS: BALSAMIC REDUCTION

1. Place thevinegar and honey ina saucepot over high heat,
bring toaboil, reduce heat tolow, and simmer until reduced
by half. Let cool.

DIRECTIONS: BACON BRUSCHETTA

1. Combineallthe ingredients except salt and pepperina
bowl, thenadd salt and pepper to taste. Set aside, unrefriger-
ated, for 3hours.

DIRECTIONS: STACK

1. Washandslice each potatointo 6 long planks (12 pieces
total); season with kosher salt and white pepper. Fry planksin
olive oil or bake until tender; let cool.

2. Drizzle a plate with some Basil Oil and Balsamic Reduction.
3. Gently toss tomato slicesin olive oil and season with salt
and pepper.

4. Perportion: Lay aslice of potato onto the plate, followed

by atomatoslice, amozzarellaslice and aslice of grilled
romaine. As you layer, drizzle each component with Basil Oil
and Balsamic Reduction.

5. Repeat the layering process and top with one piece of po-
tato, thengarnish with 1tablespoon of the Bacon Bruschetta.

AUGUST

WARM POTATO SALAD & OCTOPUS

Crisp Confit of Baby Octopus,
Housemade Hot Sauce, Warm
Potato Salad

Recipe courtesy of Executive Chef Joanna Stachon,
Ada Street, Chicago, IL

Servings: 4-6

INGREDIENTS: OCTOPUS
« 2pounds tenderized baby octopus
« Yagallonextra-virgin olive oil

INGREDIENTS: HOT SAUCE

1cup white distilled vinegar
1cupcherry peppers, stemmed
Y» cup extra-virgin olive oil
Yateaspoon xanthan gum
Yateaspoonsalt

INGREDIENTS: POTATO SALAD
3cupsldaho®Fingerling Potatoes, small dice
Y2 cup Spanish onion, small dice

Y, cup aioli

Yacup carrot, small dice

Yacup celery, small dice

Saltand pepper, to taste

INGREDIENTS: ASSEMBLY
« Freshparsley or chives, chopped, as needed for garnish

DIRECTIONS: OCTOPUS

1. Cleanthe octopus as needed.

2. Inalarge saucepan, poach the octopusin the olive oil on
low heat for 2to 3hours, until tender.

DIRECTIONS: HOT SAUCE

1. Bringthe vinegarto aboil, then pour over the peppers.

2. Weigh the peppers down and leave covered for at least an
hour.

3. Drainthe peppers, reserving the vinegar.

4. Put the peppers and half the reserved vinegar inablender
and blend until smooth.

5. Withthe blender running, stream the olive oilin slowly,
then add the xanthan gumand salt.

DIRECTIONS: POTATO SALAD

1. Cook the diced potatoesin boiling water until tender.
2. Combine all the remaining ingredients except saltand
pepper.

3. Add the cooked, drained potatoes to the mixture while
they're still hot; stir to combine and season to taste.

DIRECTIONS: ASSEMBLY

1. Searthe poached octopusinablack steelpanora
cast-iron panover high heat until charred and crisp, about 5
minutes.

2. Tossthe octopusinthe hot sauce.

3. Plate over the warm potato salad, using about 1 cup
octopusand %2 cup potato salad per portion.

4. Garnish with parsley or chives.

SEPTEMBER

POTATOES & CILANTRO CHUTNEY

Samosa-Stuffed Idaho® Potatoes

with Cilantro Chutney
Recipe courtesy of Chef Chuck Hatfield,
Sodexo, Gaithersburg, MD

Servings: 4

INGREDIENTS: BAKED POTATOES
« 41daho® Russet Potatoes (80 ct.)
« ltablespoon plus 1teaspoon canola/olive oil blend
(80:20ratio)
« % teaspoonkosher salt
- ¥ teaspoonblack pepper

INGREDIENTS: CILANTRO CHUTNEY

« 2tablespoons freshcilantroleaves, chopped
« 2tablespoons freshmint leaves, chopped

+ ltablespoon plus 1teaspoon fresh mango, peeled,
seededand chopped

2%s teaspoons red onion, chopped

+ 1% teaspoonsjalapefio pepper, chopped

1%2 teaspoons lemonjuice

1% teaspoons water

s teaspoon granulated sugar

- ¥ teaspoon fresh ginger, peeled and chopped
« Yateaspoonkosher salt

INGREDIENTS: STUFFED POTATOES

« 4bakedldaho®Russet Potatoes (seerecipe)

» 2teaspoonscanola/olive oil blend (80:20 ratio)

« % teaspoon cuminseeds

« 2% ounces yellow onion, diced into Y4-inch pieces
+ ltablespoonjalapefio pepper, seeded and minced
1teaspoonfreshginger, peeled and minced

» lteaspoongarlic, minced

« 3 teaspoon turmeric, ground

% teaspoon coriander, ground

%s teaspoon paprika

Y8 teaspoon cumin, ground

Yateaspoon kosher salt

Y teaspoon black pepper

4ounces canned chickpeas, rinsed and drained
3ouncesfrozengreen peas, thawed

2 teaspoons butter solids

1tablespoon plus 1teaspoon freshcilantroleaves,
chopped

» 2teaspoonslemonijuice

« Yacup Cilantro Chutney (see recipe)

DIRECTIONS: BAKED POTATOES

1. Place potatoesinthe sink. Cover with cool water and scrub
clean. Drain.

2. Arrange the potatoes on a sheet pan. Coat with oil blend
and season with the salt and pepper. Bakeina400°F

oven (375°F convection) for 60 to 70 minutes, until tender.

DIRECTIONS: CILANTRO CHUTNEY

1. Combinealltheingredientsinablenderand processtoa
purée. (Thiswon't blend easily. You'llneed to stop and start
the blender and stir the ingredients often to get the mixture
tocatch. Youcanadd abit more water to facilitate the
process, but the flavor of the chutney will be milder.)

DIRECTIONS: STUFFED POTATOES

1. Once potatoes are cool enough to safely handle, slice the
tops openlengthwise, fromendto end, about halfway deep.
Scoop out potato flesh and roughly chop. Reserve potato
fleshinabowland place shells onoiled sheet pan.

2. Inasauté pan, heat oil over medium heat. Add the cumin
seeds and allow to crackle until fragrant, 20 to 30 seconds.
3. Add the onion, jalapefio, ginger and garlic and cook until
onion has softened, 2to 3 minutes.

4. Add the turmeric and stir until the mixture is evenly
yellow. Add the reserved potato flesh and cook until evenly
coatedyellow.

5. Add the coriander, paprika, ground cumin, saltand pepper
and cook 5to 7 minutes.

6. Add the chickpeas and peas and cook 3to 4 minutes.

7. Finishwiththe butter, cilantroand lemonjuice.

8. Place one scoop (about 5.4 ounces) potato mixture into
each potato shell. Heatina 375°F standard oven (350°F
convection) for 10to 15 minutes.

9. Drizzle 1tablespoon Cilantro Chutney over each potato
andserve.

OCTOBER

GNOCCHI & SPIGARELLO

Crispy Potato Gnocchi
Recipe courtesy of Chef/Owner Elise Wiggins,
Cattivella, Denver, CO

Servings: 6

INGREDIENTS: GNOCCHI

« Kosher salt for baking

« 2poundsldaho® Yukon Gold Potatoes
» 6to7largeeggyolks

+ lcupParmesancheese, freshly grated
+ lteaspoonseasalt

« Yateaspoonnutmeg, freshly grated

{Crispy Potato Gnocchi continued}

« Yateaspoonblack pepper, freshly ground
« 2cupsall-purpose flour, plus more for dusting

INGREDIENTS: MARINATED SUN-DRIED TOMATOES
« lcupoil-packed sun-dried tomatoes, removed from oil
(reserveoil)

« 2tablespoons fresh basil, chopped

« 2tablespoonsredwine vinegar

+ ltablespoonfreshgarlic, chopped

« lteaspoonfreshoregano, chopped

« lteaspoon freshthyme, chopped

INGREDIENTS: SPIGARELLO

+ Ypoundspigarello

« Reserved oil from sun-dried tomatoes
+ Koshersalt, totaste

INGREDIENTS: ASSEMBLY

« 2pounds Gnocchi(seerecipe)

6 tablespoons unsalted butter

1cup Marinated Sun-Dried Tomatoes, halved (see recipe)
Y4 pound Spigarello (see recipe)

Y4 cup Gorgonzola, crumbled

1tablespoon freshtarragonleaves

Seasaltandblack pepper, freshly cracked, to taste
Extra-virgin olive oil for drizzling

DIRECTIONS: GNOCCHI

1. Preheat ovento 425°F.

2. Spread alayer of kosher salt onabaking sheet and arrange
the potatoes ontop. Bake until the potato skin wrinkles, about
45minutes. Let situntil coolenoughto handle, then peel off
the skins. (Throw away the skins or fry them for a snack.)

3. Pass the potatoes through a potatoricer. Make amound of
the potatoes onthe counter and create awell in the middle.
Add 6 of the egg yolks, plus the cheese, seasalt, nutmegand
pepper. Using your hands, mix wellinto the potatoes.

4. Sprinkle ¥z cup of the flour over the potatoes and, using
your fists, pressitinto the potatoes. Fold the dough over on
itselfand press down again. Dust with alittle more flour and
fold again. Repeat until the dough just holds together. If the
mixtureistoodry, add another egg yolk. The correct dough
should be supple and smooth. Ifit cracks whenrolled out like
raw cookie dough, thenit needs more flour to bind it.

5. Lightly dust the counter with flour and cut the dough into

4 pieces. Roll each piece into a rope about %-inch to ¥%2-inch

in diameter. Cut the ropes into ¥2-inch-long pieces, lightly
flouring the gnocchi as you cut them. When shaping the
gnocchi, you can simply leave them as dumplings or roll them
on the back of a fork and press your finger into them to create
acrater.

6. Letgnocchiair-dry for a couple of hours before cooking (or
you can freeze them for later).

DIRECTIONS: MARINATED SUN-DRIED TOMATOES

1. Combineallthe ingredients and allow to marinate for
atleast eight hours, preferably overnight. Cut each tomato
inhalf.

DIRECTIONS: SPIGARELLO

1. Bringapot of salted water to a boil. Keeping hold of the
leaves, submerge only the spigarello stemsinto the water to
blanch. Remove and et cool.

2. Toss spigarello with the oiland season with kosher salt.
Place ongrill withthe leaves away fromthe hottest part.
Grillquickly tojust getachar and set aside to cool, then
roughly chop.

DIRECTIONS: ASSEMBLY

1. Preheat ovento 350°F.

2. Bringalarge pot of salted water to a boil. Drop the gnocchi
into the water one portion ('3 pound) at atime. Once the
gnocchifloat tothe surface, about three minutes, they are
ready. Remove from the water using a strainer or slotted
spoon; repeat with the remaining gnocchi.

3. Heat 1tablespoon butterinasauté pan over medium-high
heat. Cook butter until just starting to brown, about two
minutes, then tossinone portion gnocchi. Pan-fry gnocchi
in butter until browned on both sides, then place on a sheet
tray. Repeat until all the gnocchiare cooked.

4. Top the gnocchi with the Marinated Sun-Dried Tomatoes
and place the sheet tray in the oven to heat thoroughly, about
five minutes.

5. Remove the gnocchiand tomatoes from the ovenand
place inbowls. Top with the Grilled Spigarello, Gorgonzola
andtarragon leaves, sprinkle with sea salt and cracked black
pepper anddrizzle with olive oil.

NOVEMBER

POTATO PANCAKE & NEONATA

Idaho® Potato Pancake with
Neonata, Topped with Poached Egg

Recipe courtesy of Executive Chef Matt Bolus,
The 404 Kitchen, Nashville, TN

Servings: 4

INGREDIENTS:

+ 2poundsldaho® Yukon Gold Potatoes
Y cup neonata, puréed

Ya cup butter, melted

Y cup fresh chives, thinly sliced
Kosher salt, to taste

1cup white-wine vinegar

deggs

Maldon salt for garnish

Black pepper for garnish

DIRECTIONS:

1. Peelthe potatoes and keep themin cold water to prevent
them from oxidizing.

2. Using a Japanese mandoline with the thinteeth attached,
shred the potatoesinto long thin strands. Immediately
place themin cold water to prevent them from discoloring.
Alternatively, if you don't have amandoline, you can thinly
slice the potatoes lengthwise and then cut theminto thin
lengthwiseslivers.

{ldaho® Potato Pancake with Neonata continued}

3. Drainthe potatoes well and pat them dry with a clean dish
cloth or paper towel. Inabowl, combine the potatoes, neo-
nata, butter and chives. Mix gently to evenly combine all the
ingredients but not break up the potatoes. Taste the mixture
and add kosher saltif needed.

4. Preheat ovento 375°F and spray a small sheet tray with
nonstick spray.

5. Heat a small nonstick pan over medium-high heat. Sepa-
rate the mixture into four equal portions. Place a4-inchring
moldin the center of the pan. Carefully pack one portioninto
thering mold, gently pushing the mixture down untilitis flat
andevenontop.

6. Cook the potato pancake until golden and crisp on the bot-
tom, 5to 7 minutes. Carefully remove the ringmold and flip
the pancake over. Again, cook until crisp and golden. Remove
the pancake fromthe panand place it on the prepared sheet
tray. Repeat this for the other three portions. (If you don't
have aring mold or would rather just cook one large cake, use
anon-stick oven-proof skillet large enough tofit all the potato
mixture and bake the potato pancake in that paninstead of
using the sheet tray.)

7. Bake the potato pancakes until fully cooked, about
15minutes.

8.Inapotlarge enoughto poachthe eggs, add enough water
tofill the pot two-thirds full. Add the vinegar; bring to a boil,
thenreducetoavery gentle simmer.

9. Using aslotted spoon, gently stir the simmering water
around and around untilawhirlpool forms. Crack the eggs
oneatatimeand carefully lower theminto the whirlpool,
which will help the eggs maintain a better shape as they cook.
Poach the eggs for 5 minutes, making sure not to disturb
theminany way as they cook.

10. Remove the eggs fromthe water and place themona
cleandishtowel or paper towel to drain any excess water.

11. Remove the potato pancakes from the ovenand place
eachinthe center of asmall breakfast plate (or cut the larger
cakeintoindividual portions and place each portioninthe
center of aplate).

12. Place one egg on top of each potato pancake and garnish
with apinch of Maldon salt and a sprinkle of black pepper.
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DECEMBER

ROASTED POTATOES & TRUFFLE “ASH”

Patatas Rescoldos

Recipe courtesy of Executive Chef/Partner Cory Morris,
Ronero, Chicago, IL

Servings: 4-6

INGREDIENTS: ROASTED POTATOES
» 4|daho®Russet Potatoes

« Yacupblendedoil

« Saltand pepper, totaste

INGREDIENTS: BLACK TRUFFLE ASH
+ 2whiteonions

« 2cupstapiocamaltodextrin

« Ycuptruffleoil

« Saltand pepper, totaste

INGREDIENTS: TALEGGIO FONDUE
+ 1lpintheavy cream

« lpinthalf-and-half

+ Y cuproastedgarlic

« Y2pound Taleggio, rind removed

« Salt, totaste

INGREDIENTS: ASSEMBLY

+ Y poundbaconlardons, cutinto ¥%2-inch cubes
» Roasted Potatoes (seerecipe)

« Black Truffle Ash (see recipe)

« Taleggio Fondue (seerecipe)

« & poundfresh chives, finely chopped

DIRECTIONS: ROASTED POTATOES

1. Rinse potatoesin cold water and remove any dirt. Poke the
potatoes withafork 10 to 15 times (only pierce the skin; don't
gotoodeep). Pat the potatoes dry and coat in the blended oil,
thenseason with saltand pepper.

2. Cook the potatoesina 375°F oven until soft, about
55minutes.

DIRECTIONS: BLACK TRUFFLE ASH

1. Onasheettray, roast onionsin 400°F oven until black,
about 20 minutes. Let cool. Using a spice grinder, blend into
afine powder.

2. Putthe tapiocamaltodextrininalarge stainless-steel
mixing bowl. Sprinkle the truffle oil evenly throughout the
maltodextrin. Add % cup burnt onion powder, season with
saltand pepper and whisk all the ingredients together.

DIRECTIONS: TALEGGIO FONDUE

1. Over mediumheat, reduce the heavy cream and half-and-
half by one-third. Add the roasted garlic, Taleggio and salt to
taste. Stir over medium heat until Taleggiois fully incorpo-
rated. Keep warmif servingimmediately, or hold refrigerated
until service.

DIRECTIONS: ASSEMBLY

1. Inahot sauté pan, quickly sauté the bacon lardons until
golden-brown. Reserve the fat.

2. Rolltheroasted potatoesinthe bacon fat to coat. Next,
rollthe potatoesin the Black Truffle Ash until evenly coated.
3. Plate the potatoes and top them with the excess truffle
ash. Cut the potatoes open and add the bacon lardons,
Taleggio Fondue and chives.
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ABOUT IDAHO® POTATOES

More than 750 family farmers grow Idaho® Potatoes in russet, red, yellow, and fingerling varieties. Warm days and cool
nights, combined with plenty of mountain-fed irrigation water and rich volcanic soil, produce the unique texture, taste, and
dependable performance chefs have come to expect. Order them year-round.

FOOD PHOTOGRAPHY: Chris Cassidy Photography » www.cassidyphoto.com

PERFECT PAIRINGS

The 2017 Idaho® Potato Chefs
Calendar highlights creative pairings
with potatoes. You can find more
pairings, recipes and photos
from some of the world's best chefs

online at idahopotato.com

Share your passion
for potatoes!
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CONTACT

Don Odiorne
VICE PRESIDENT - FOODSERVICE

PHONE: 208.334.2350
EMAIL: ipc@potato.idaho.gov

Idaho® Potato Commission
661 S. Rivershore Lane, Suite 230
Eagle, ID 83616
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