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Potato spiel
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The humble spud is used around the world in myriad ways. With more than 5,000 varieties, ranging from
russet and red to white, yellow and blue, and from waxy to floury, the versatile, carb-loaded staple lends itself
to a wide range of culinary delights
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Crisps A —
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Potato chips or crisps vary wildly in quality,
from hand-cut heirloom potatoes fried in
the finest olive oil to your typical Lays Lightly
Salted. Floury varieties - russet or Maris Piper
- are preferred, sliced as thinly as possible:
the mandoline is the perfect tool, to ensure
they cook through and crisp properly before
burning. It'simportant to bring down starch
content by soaking prior to frying (for best
results) or baking, then seasoning with the
desired spice, salt and pepper while still hot.
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Gnocchi
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The recipe for these soft dumplings varies
across Italy but some gnocchiis made with
potatoes, which are boiled and mixed with
flour and egg to form a dough. They are then
shaped into one-inch pieces and cooked like
pasta in salted boiling water and served with
sauce, commonly as a first course. Starchy
potatoes make for a lighter, fluffier dumpling.
While gnocchiis thought to date back to
Roman times, the potato version came later
following the introduction of the spud to
Europe in the 16th century.
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Roasted
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The perfectroast potato, traditionally part of
an English Sunday roast, is fluffy on the inside
and crispy on the outside. This is achieved
with a more mealy variety of potato asit’s the
floury edges that crisp up during roasting.
Maris Piper are the roasting tattie of choice -
peel, par-boil, shake in the pan to roughen the
edges and putinto a roasting tin with the hot
fat of your choice - goose or duck fat is the
ultimate indulgence.
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New potatoes
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These are freshly dug, young potatoes,
generally small and usually waxy in texture
with a thin skin. They are best boiled and
slathered with butter or included in salads
as they hold their shape well during cooking.
In Scandinavia you will find them served
unpeeled with dilland herring.
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Potato starch
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Potatoes are crushed to release their starch
grains, which are then dried to form a powder
thatis used as a thickener or binder, oftenin
soups and sauces.
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Mashed
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Higher starch potatoes, such as russets,
produce a mash that is fluffier, more
flavourful and creamier. All-purpose
potatoes, such as Yukon Gold, also work well.
It's served as a side in classic British recipes
including bubble and squeak or bangers

and mash, or as part of a Shepherd'’s pie,
though many other culinary traditions make
use of mashed potatoes. In Ireland, it can be
combined with kale or cabbage in colcannon,
or with spring onions for its champ; elsewhere
inthe world it's used as a filling in treats from
piroshkis and samosas to croquettes.
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Vodka
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Potatoes are often associated with vodka,
butin fact only a small proportion of vodka

is actually made using the trusty spud.

Vodka made from potatoes seems to have
been introduced in the late 18th and early
19th centuries in Poland, while Sweden also
favoured potatoes for the spirit. Originally,
potatoes provided a cheap base material for
vodka and created a fairly neutral spirit that
was well suited to mixed drinks, though today
some quality vodka brands use heirloom
varieties for enhanced flavour.
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