Potatoes

« Wisconsin ranks 8" in the nation in potato
production.

e Wisconsin harvests more than 61,000 acres of potatoes.

« Potatoes are sometimes called SPUdS.

e In the 1840S 2 major outbreak of plllalll bllgl“, a plant

disease, swept through Europe, wiping out the potato
crop in many countries.
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How to graw potatoes.

Potatoes are usually STOWN from other potatoes.
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Potatoes can be planted as a whole, small potato or a
piece of a larger one for a new plant. The whole potato or
cut piece has several slightly recessed, dormant buds or

€YES on the surface.

Buds will spllllll when the conditions are right, whether
the potatoes are in the ground or in a kitchen cupboard.

The sprouts can even develop into independent plants.
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Potatoes inWisconsin

There is a state-of-the-art seed
potato farm in Rhinelander.
This facility employs the potato
industry’s top researchers who
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Varictics of Potatoes:

Wisconsin potato growers offer a wide

selection of quality potato varieties — russet,
white, red, yellow, fingerling, and blue and purple
potato varieties.

Common Varicties are best for:

Russet: baking, mashing, roasted

White: mashing, steaming, salads

Yellow: boiling, mashing, steaming, salads
Red: roasting, mashing, salads, soups/stews
Fingerling: pan-frying, roasting, salads
Purple and Blue: roasting,
grilling, salads, baking

However, you can’t forget about
other ways to eat potatoes like
hash browns and potato salad.
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Source: Wisconsin Potato and Vegetable Growers Association, PotatoGoodness.com,



