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Potatoes


Dumplings, gratin, fritters, wedges or rösti – potatoes in any combination top the popularity ratings. Cooked, sautéed, grilled, mashed or oven-baked: there are endless ways to prepare the wonderful spud!


Our range of classic and innovative favourite recipes from around the world is a real discovery for gourmets. Feel inspired by a host of delicious recipes for every occasion and get to know entirely new sides of the potato.
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The essential ingredients
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Potatoes have been an essential part of European cuisine for centuries. What would a traditional Sunday roast be without a side dish of potatoes, or fish without chips? The popular root vegetable is without question one of our key staple foods. But this was not always the case. It took until the sixteenth century for the versatile tuber to reach Europe from the highlands of South America, and it was initially destined to be an ornamental plant, until Frederick the Great discovered its true value in the eighteenth century. These days the potato is even more widely grown than grain, and for good reason. No other plant is as tasty, versatile, economical and – above all else – nutritious as the potato. In the current age, where more and more packaged foods are gaining ground, it plays an increasingly important nutritional role, as it provides us with many essential nutrients, such as vitamins and minerals. A mere 200 g of potatoes delivers 24% of our daily vitamin C requirement and also provides plenty of minerals and carbohydrates in the form of starch. When combined with eggs or milk, potatoes have even more protein content than meat, while only yielding a trace of fat. Indeed, it is grossly unfair that potatoes have been dismissed as fattening. On the contrary, they are ideal for people watching their weight, as they make you feel nice and full.


Only a few plants have as many botanical properties as the humble spud. If you plant one potato, it will sprout shoots and roots in no time at all. Only the underground tubers of the root mass are edible, however, since the green berries that develop above ground after flowering are actually poisonous.


This root vegetable is propagated generatively. This means that it reproduces via its seeds, of which about 100 are contained in one ripe berry (or “apple”). To create a new potato variety, two plants with the desired properties are crossed via their pollen. If the cross is successful, the resulting new plants will thrive, but still have to pass muster with a cultivation specialist, who examines and tests them. This is what decides whether a new variety will ever be allowed to grace the Sunday roast. About 130 varieties have managed to pass these rigorous tests. They differ in quality according to climatic conditions, soil quality and location.


One important distinguishing feature is the when the potatoes reach maturity. A distinction is made between:
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Very early varieties


Available from early March, the very early varieties usually come from southern climes, where the absence of ground frost allows for early planting. Yet, even in less sunny places such as Germany, these varieties are becoming more common when grown under protective sheets that insulate them from frosty temperatures. However, they wilt and sprout quickly.


Early potatoes


These are planted in the first few months of the new year, and are available from May to July. Also known as new potatoes, they are considered a delicacy, and connoisseurs prefer to eat them unpeeled (after brushing them under running water to get them clean).


Second early varieties


Second earlies are harvested from mid-August after the early varieties have finished. They can be stored for longer periods than the preceding varieties.


Late varieties, or maincrop


Late varieties are increasingly losing ground to second earlies, as their high starch content makes them rather floury when cooked. Still, they are available year round and find a wide range of uses.


A further distinguishing feature is the starch content of the popular tuber. Potatoes can be divided into three broad categories:


Waxy varieties


Waxy varieties retain their firm texture when boiled and reveal a smooth, moist texture when cut. Common examples of these in the UK include Marfona, Charlotte and Maris Peer.


Semi-waxy potatoes


In addition to the waxy varieties there are also semi-waxy potatoes available. They have a moderately firm texture and are used in particular for fried potatoes and gratin dishes. In the UK, the semi-waxy frontrunners include the Charlotte, Desiree, Estima and Kestral varieties. Semi-waxy potatoes have a starch content of up to 15%. However, they remain surprisingly firm when cooked and this makes them highly suitable for boiling, too. They are often used to make chips, potato pancakes or fritters.


Floury potatoes


These varieties have a high starch content and often split during the boiling process or break up completely. They are also drier, but have good binding properties when mixed with liquids. This makes floury potatoes ideal for mashing or puréeing, making dumplings or adding to one-pot dishes. Common examples of these include King Edward, Fianna and Golden Wonder.


Please note that the success of certain dishes often depends on choosing the right kind of potato, so it pays to read product descriptions carefully when buying potatoes.


Potatoes taste best when cooked fresh, but it you are pushed for time, you can resort to using a host of different packaged products now available for all kinds of potato dishes.


Buying and storing potatoes


If you do not have the opportunity of buying your potatoes direct from the grower, you should at least check the country of origin when buying them at the supermarket and choose the ones that have travelled the shortest distance. There are legal requirements for labelling potatoes in the EU. Buying potatoes from a roadside stall alongside a busy highway is not recommended, due to potential contamination from exhaust fumes.


Care should also be taken when buying pre-packed varieties. Potatoes react sensitively to poor storage conditions. If they are too cold, the starch they contain will begin to turn to sugar and the potato will taste sweet. If stored where it is too warm, on the other hand, they will germinate and go rotten. The best plan is to buy potatoes loose so you can check their size and appearance.


Only a few households still have the kind of potato boxes in the cellar that used to be very common – such a crate is ideal for the correct storage of your spuds.


As an alternative, you can store potatoes loose in the fridge, in the vegetable compartment. They are best kept there until you are ready to cook them. If potatoes are stored for too long, they will lose their vitamin content, so it is best to use them relatively quickly after purchasing.
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