SMOKED SALMON AND POTATOES WITH FRENCH FINESSE

I startod cut as a pastry chel and crossed aver o awec ut e chal. | e b pley on
T marvery Sk, Bomhames i & Fench B meel S-Amenc o dinet concepl,
Churapsn ki ichen lats peogle es whal weine cooking, | tenk it promaotes

ol 1y ard | ik wealc hing |peeople aat
1 ikt s i o o ponin 5wl oookang—lebunes, Temperature and

Tlasor—then brng Biem Toged fer. My resoipa bor peonmimes FiesS wias nspinod by
Wallls Houme hash browns, | eondened wihal #§ sould ba ke o dmess hemup, 1o
jpehsh tharm with soimss Franch kaoury, We have several viriaions: one i decked

.

Pommes Rosti with Lox
PHILIF SPEER

with pear butber, yoguert and chives. The pommes rosh with smobed salmon

& vaiunly & Fikng Loxa%op bonapy poli e wim dollsps of orem e insichs mnd
slbcas ol Fed omon has & feesh, deliciors Dsbe . Using aho™ Russels and Haha®
Vulkon Gold Pota ioes fogether gwes the disha onspy. oy, creany bes bune. The
potaloes am stardhy S0 vou have bo rinse hem mullphe brmes. Wae smoke The
salimonirr-house. s rnli'-d'll.hir-:l capars, ol s s and kemon 2esl.

What sabislies me a o chel & gelting pa bo ruries. That s what were doing
weFurr we el peopl.

ChetPhiip Speer was a James Beard Awand s.emifinalist in the Outstanding Pastry Chef category. He appearned o a judge on Food hetwork's “Throsdosen
with Bobby Flay~ and competed on Food Metwork's “iren Chel America.” He favors pommes risti with fols gras gravy, cognac and asoft-bosled egg.
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Iriple Baked Potato

MIKEY ADAMS

POTATO COMFORT IN A POT

| v inving in Edinburgh, Sootiand, working ona mas ter's degres inrelgious dish and taks tha potalo inlo newy writory. Dosg did 2 similar dish with

A il sl Thaakagy wihan | gol s pb @ i ki hen i & dshished, than @ g chie, My vl fanf uked palils noa s curmsngs. The oidse lopping
prin The chel naticed (hal | had some raw Laent. He hilped me Land a job al criveme fraiche . baoon. while cheddar and scalions bring oul the lavor

at Tosser Restawant and | haven't bassn owl of Tha lic hen sinco. Balore | ol the potato. Wa utiee-ewery part of The polalo. With £'s slarch content,
stariod ot Restaurant 183 3inMoniessy, Chel Doug Keans [ Shamae Wodemn Rexiure and Mavor, Bha ldaho® Yukon Potabois Se best choss for this dish,
Stk oo ) v s it iy e cuischy ety dlis howith hee goadof malkang Gauests al Bestaurant 187 loved it 5o much, v bad % keep the Triple Raked
the best versionof . Botaboon Pa mena. As a chil lenjoy seeng that ook on a guast's Face Tat

Withihe Tnphs Baked Polato, |wanisd boiransonm a clakss § e skhouis &y &S, | b Ehe Mokl amanng meal.”

Betore joming Executive Chef levon Franey at Proper Hotel, Mikey Adams served a3 ssecutive chef of Res tasrant 183 3, named Best Restaurant in Monteney by
the San Francisco Chronic ke He has alse worked in the ke bens of Shimo Moden Steak Hous e and Central Kitchen. Potatoes in any fashion miake bim happy.
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Cleveland Nachos

RLRCLLY WHALEN

FABULOUS FAST CHIPS

£ ports venaes ame chang ing eSS COrsUITsrs wan b mone upscaks food Machos 25 an appaticer for 16 years and it's our Mo 1 seler. We serve itat
cheticus . AL bha 5Eadionn wa Fight hae 500 bo GO0 anters and v only bk Faibwaried Chivelang and she 51 our 5 bedim visies.

somuch time o get them oul. To produce the chips. in that kind of volsme W beberve in leaving tha skirs on. (ke how the skin of the ldaho® Russel &
mlw‘_'-II““MIM. | creabed this dsh & .an m-m“m“mj-m“ﬂmm-h
océ ta Chiveland —a maat and pol atoi lind of toan. The ngredient s ane pect ks Ehrrrahen s, Yo ke Ehee fusse 15 wite grown n good sol Loc ity
luzusiows. Flash-Iried potato chips. seasall, adolop of londus with goalchiese 5 prod but rot at e expense of cusiomers. | believe in using the finest ingre-
and parmasan. all imshed off with bBts of crumbied bacon. dmrts. H you sra nabmakang peogks Ry Hhe ather sEull doeun' mattor,

I Pl | v B Tl e ron i chsh Bop Shis. We' e B emasbangg Clanalandd

Chet Roceo Whalen was named a Rrsing Star larmes Beard nomiree and has made multipie appearances on Food Networ
He was recently ksted in Crain's Cheveland Business “For by Under 40.” He prefers ¢ hips frisd in peanut of and topped with a ittie sak.
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o 7] = Crawfish Poutine

_.__ = 'ﬂ_ v MICAH MARTELLD

LOUISIANA-INSPIRED POUTINE WITHOUT FRENCH FRIES
| becarma an axooulse Chel a1 the age of 22, the youngest one in Mew Orieans. Tha Crarsfizh Poutine started as apke between Canadian frends and ma.

| iyl I Panisin Ji F g Ne R LLFAA TS S0 working corpornte, As dimctor ol | i e | v Rmbireg onver poting and 1an il 666 apecial 5l e ruck R
aperalnns and corporate chel larsn't coalang much anyrmose. In ry early soldd all night long. It 's pol acrawish gravy and llour base but doesn’| s
Tor s | got bxeck 1o Ay roots, bought a food truck and with my dad's cast iron french fnes. inslead idaho™ Red Polaioes are boled n seascnings and then
jpois bagan cooking and serving e lood | love - Creoks and Cajun, fried lo gl a crspy crust witha creamy camlar, | use kahe™ Red Polaloss

in addiion 10 the truck i opened Fete s Fetein the 5L Roch Marke!_whore b fnariae 1l 'S wht Igriw up sinig ot craelish bods. They hold the saasoning
| c.an wark wilhoul Sa hassk of owrng propary. Thare's. batior prodi and ‘warll and don 1 Fall apast. Thay alo have adsbnct oeamy texdure. Tm peosd
[P ——— o vy st and what we've accomplshed.

‘Winmer of the North Carolina Food Truck Championship, Chet Micah Martelo’s Lowssiane- nspined dis hes. have been
featured in The ¥Wall Street Jowmnal, Bon Appétit magazine, Sachael Ray Eeery Doy magazine and The Times-Poayune.
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bIIOLCHI & GURGON!

Purple Peruvian Gnocchi
with Beets, Walnuts, Brown Butter and Gorgonzola Dolce

GARRETT PITTLER |

PURPLE PERUVIAN POTATOES STAR IN GNOCCHI DISH

Wy ke for food cama Iram my gmadmoihers Greek cockang. 1o ioaal
andlove o create. Al heend of the day | am a people pleasar. | really wan led
Toimake greocchi borou men. My wile, who's 8lso achal, Suggesied purpks
potaio gnocchi, kisho™ Puiple Per uwien Pobsloss haw b 515 highe water
conbent than russels. We monssse The amounl o fiower o acoosmmodate that_|
lowe tha flavor of pungent blus cheese with polato. The Gorgoneola Dolcs with
Ihe pabaie grocohi. waliu s and Beets—=Chey go sall ingel s, | i awarmy of
it s B0 el SoemhE more N bensting ool Peopie see thedinh and say, " Woe ™

Bl Arlon o dnar wine maker and whal be et delindely plys nie Dhetood.
‘W want cohesion.

Byl ot docd s abard . potaloes e he drummed, They ase alvenys
theinre, bl iy cion't it that mriusch allenbion. With grocchi thiny pet 1o be the
star ol the dish. Potatoes am never gong asay. Thoy are a slaphe.

Tha mast sslalyang thing about bairg a ool is Tat | hsss lmind my spoet—my
arl Farm. Al Cily Winery. | gel o be mysell o o chel, and thit s slso satinl ying

(Garret t Pitther has travelbed the world as a chef. Prior to joining City Winery he was chef tourrant for Omni Hotels. He has appeared on local
telewis ion and been featured in regional and national magazines. Me §kes nothing better than reily good crispy Trenc b fries and we - mads mayonnase.
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NEW YORK NORDIC ON RYE

In oy nad il counbry of Devrmark, srmarrebred s e delall oplion fer
lactor y workers i the late 19 cen hary who wanted aninesponsese, sat sfyng
lunch. & the Graa? Morharm Food Hall inGrand Cantral Tenminal, wa find that
il & i mchned 1o onder many dfferent things and shine Tem,

Hordic cusne is all about punty, simplicty and freshness. The Potalo
Smarrebrad is one of cur vegetarin opbons. 18 noredily headty and
dabcious. Weuse aha® Fingeriing Paol st o i Hhis fist pe becare ty're e
chomaest o the Danish new potatoes that |prew up with. W triad iz or seven

Potato Smerrebrad

CLALS MEYER

ket ool ol mbiess Bor e recipa in e L. 5. and found that kdaha™ Fingerings
‘warat iy Lar th best

Wi (bl thelr potabioss s n & pol with lol s of lervage, lemon fesl and wall, We
conmsder o lal, salt swedl and wirars, Thi pickbid pearl onions balaece
out the nuttiness.of the ry breadand e creaminess of the dill mayonnaisa.

L et & P Peba ol Fiimg Ty Ry el il S g 1w AN dasen lop a5
chvels thirmae s

Clyus Meyer initiated the Mew Nordic Cuisine movement and s co-founder of the Mordic Food Lab and Moma restarant. Meyers bas hosted several cooking
shows and writ ben numenous ook books. His favorite way to sat potaloes s with a bit of his homemade mayonnaise.

3 4 5 6

10 11 12 13

17 warise L3 15 20

24 25 26 27

il bl Ve il F-FF Chosm i o § AT E N R
Canber jow S Adwancamen] of Uniged Frpsi—Linbad Freth Summe Lyncy Food Shae
Feaachmrvice I ducat o [CAFE ) Produc e Ay oo o wwa g oty
dnul L sids ritgp Conlerere 2 wrm L L b e e G

e T i 0 Sl C O

1 2
7 a 9
IF- gy 15 131
i | Ty | o0 23
o
28 259 30

=Uing ingradiants Tal are acoassiba |5

mpartani bo every of h e crexe. daha®
- Polsioas. are one of my var b ingredhants b
i, W™ G i



Potato Ice Cream on Crumbled Chocolate Potato Cake

MEMORIES OF FRENCH FRIES AND CHOCOLATE SHAKES

| leriwy ity ooy 1] | loweied cooking bl | dedn [resly eguate & with being 8 chel
until mwuch Bter. &2 Upfon 43 we loous on Seedish cusne. Some of the recipes
A Bumad on hentagae lood | grew upwith, but allod it has & modorn bwist s
i abe plabing |19y o ke Lamikar Pavors and e xiunes and make @ sl oom:
plcaled enough thatitis worth gong o arestauran for,

Essenially the dish was inspired by my boys dgpng Sheir rench iries in their
Frostis at Wendy's. They sad, “You R to iry 1. Dad " Wihen | put thes dish an
‘tha manu people said, “That's crary.” Bud when thay Eried it they Totally koved

ERICKE HARLEY

il 1 chefarite by e voloisd A mmony [or soms peopls

daho® Pusse! Polatons hawe that nioe potaio (o that everyons recognizes.
Thaste i richnes & 0 T lesh whennong e, |L goes nto e polito cale
andl youc.an Dl B dil berence—i 1 makes il almost hidgy. Thene s a bt ol lavos
in The sian. Whon you nduse & nio The oresm and malk, you gel s doep polato
Moy, Whaeen plating it b a/litSe gerenous with the salt, That takes it 1o the e
bevirl, lowir warichung piropbe eryoy ther lood and experence o lvor o texiune
vy v Eheousg bl od.

Erick Harcey it a James Beard semifinalian t for Best Chet: Midwest. Lipton 4.3 was recognized by Ester 22 one of the Best New Restaurants
in America in 2006, He oves mashed potatoss with just the night amount of butter, cresm and salt.
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Le Brie Fondue Gourmet Stuffed Potato
GIDE MERRIMAN

SCULPTING A GOURMET POTATO

| sbuschect od pantng and sculpling ot the School ol the Art nstilube n Chcage Thvie L Goree Formcum his Srviral by ors Do f—pdimams purds  diced chicke n and
beime mrnmg my lovela French befros. | was kecky Lolearnas achel in fsarm i a Brie Mornay sauce. alayer of jubenned spnach wath more pomme
Theomas Ko lar s kalchan & Bouchon Bairaand wath Mattew Kirkdey s leam P papad ovar thal. I1's foppaed with chiss romdal e s. Wie s anly ldshs®

At L20, Wy goal was to start my ownplace in Chicago's French Market in the Ruiihst Potaloes. Thay have the bl sLanch comlen and an aariiy Bawod, The
Ogbae Trammportation Cenber where there's a kot of fool ralfec. spnach ghees the fondue arelneshng tashe thal customers love, AR e avars.
Business people ram the nancial dstrct, loursts and locals are enticed comphimunt i puitatt. Theh Mesviuly sl eiebcl Lo b st siriisd o
by our gourmet slulled polatos, What makes the dish different & Dhe way saasored correctly. Turn e heat oM when addeng the Brie chease, | wanbed to
it's coamposed. o some thng hat's e baien done badore in Chicago.

Chef Gide Mermman was recognized @ a runner up for Best Up-and- Coming Chef 2006 from the Chicago Reader
He savors polaioes stuffed with sheimp, grits, jalapeiso and cheddar.
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Chicken Tikka Poutine

PAWAN MAHENDRD, WITH S0NS NAKUL AND AR JUSN BAHERD B

INDIAN CUISINE MASHUP

Grovang g in At D lood capital of nde. | 'wrs abeys in thebiichen weilh [remnch b limished wath & munals heiwy on smoked paprika and Indian
with my grandmather and motfer. Sesing my twosons carry on the recpes roch s.a. Wehad lofind the right cheese cards, make gravy, and adid an indian
and techniguas that | kamed aleng tims ago & satalyng . At Eadmaa sh o “hack” walh tandoor chickan and cilantra, 18's periect on lop ol inies mads with
ol 1o bk the abereclype of “Indian il airant ™ by peesenling cagec Bedaho® Polatoss. Vou hive Do male sufe B fries sre crngy on B oulsade and
Indian flavors n anew, lresh way soiton e inside. That's why the Idaha® Russet is our patatool choxe ar our
Thee iiea of pairing potaloes with mas ala came frem a dish they make in pouting. I has the right balsmcs of 3 tarch.

Borrhay { Wurriba) colked Tuk. B 5 essenioly tece-frisd potalomsdalons H ol o' v Iendl iy R, o' it el Irsclinn B, B abde 1o
sagyvsoanied wath a resty and spoy masaka. Wa thaought  wouwld be good toda ook lor people and soe T joy Isod brengs tham is nstantly grabfyng.

Ched Pawan kaben dro was & pioneer of indian cuisine in Torombo and mone recently with his two sons a1 Badmaash in Los Angeles.
Theery"we been featned in Travel + Leisure, Food & Wine, Eater LA and the Los Angeles Times. The Mabendros opt for whokesome, fasvorful, mutritious focd.
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POTATO € RARBECUE CHICKEN

Barbecue Chicken and Avocado Potato Skins
JOE EDWARDSEMN 1 1 | i

A FRESH TAKE ON POTATO SKINS

| wedsrkaind im e sl ar s ol {hrough high school and College | gracusted with
aphicsophy degres. Cooking was a side job and aler became my realpb. |
okmd lacquos Pdpn and appeenteed aa French res iuemnt. | slarted Joa
Souuared when | w25 Wi ve Deen inBusiness now 12 years, Keis coms back
rom college who grew up aabng our squarne pzra. They Tink Jog Squansd o
the Bt pirrathey evar had. Mo cne wall covancs tham oBhorny se.

Our potaio skim sell viry wall. They are 8 great giuben - ree item. The barbecus
chiclken and 3ucado vEsion cosrs 3l e e Vouhove he sweotness ol

i arbacaie Sampcs and o lair amownt of Lar ness. The appleasoc -smoked
bacon adds a towchal salness. The potato skens are neceand crispy. We of ber
sis differant types of shins mcludng cattish and kngu s skins. Snd spnachsnd
Ficeiln sk, | v Do keap e e Tmesh

Thi psofabo skens froem daho® Russets make the deh. idaho™ Potaboes have a
rice long Baal shaps and get lullieralter bakng and tryang. Tha shaps of the
patan 1% vty oo Tan B ol mi i Busenss s bec ause | love % cook. [lowe
making ouslomars happy.

Chef Joe Edwardsen is the culinary fonoe behind Baltimone's favorite pizza. The restaurant has been
foatured on Food Netsork's "Dimers., O v e Ins and Deves ™ and nismanows kocal media cutiets. He cant resist Pommees D hess e,
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Boudin Potato Tots with Smoked Bourbon Mustard
NATHAN RICH ARD

SMOKY TOTS WITH CAJUN SPICE

Walching people gather mound b Wbl engying & great msal mspiees me sa B rrey Boudin Tater Tol recipa | bake kisho® Russet Polal o and bel thm cool
orlehr ation and crea tes memories. | ke raditions and shanng Southoem bos- befom coarsely graing and seasonng. They relesse st the rghl amount of

ipitality. Cavan & 8 salvaged houss bl ? in e labe TR00s Our oo m oh ngees staschand have urikarsal sppaal For 1he Bowsin |.Com bind podk shiouider and
wrghdy A % chiskigneid by Cooh s, sows cha b and e whale atall, It ity v e Ll 5 ased Cajuins iroringgs. The s akied Baourbom muslard
|m“nmmwmmmgm-mﬂulmm_ i umad o o dpping e, | add lecal bourbon unigue o Linssdana, buf otk
Someons grew it | Studied charcutenie under sams of S bes! butchers. SR il T Sl S ot LS et

Whiethir workong with o cow. pgduck o aligaior. | belesee © whols aomal Every day i3 an sccormpls hrmaen U walkng mio ths restaarcant |'m hapey (o
bisicharng. Mothing goes tow b sarve. Food is fun.

Chef Mathan Richand was featured in the &merican Culinary Federation's 2006 Up and Coming Chets. in Lowsna Cookin” 2016 Chets bo Watch
and Lowislana Lifemagazine’s It of Great Chefs of Louisiana. He lses dishes that can beeaten with your hands.
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Patatas Bravas

MICHAEL RAFIDI

PATATAS BRAVAS GOES MODERN

Theie e il Shib recal aurand . AFFor. Fasim “rice” 0 Spanish, Our men hoo s
on the llavors of Southern Spain and Morooco. Patatas Bravas s typically a
ristie, shmpks dish, bait | o apply moden lechmniguaes that sdd segance.
v i . peor L s ] giarlic: e @ i Baral pairng=rod overihoughl. Spamsh
ipirraen fdn has a smokeer (lasor Shan Drads ions] paprika. Perenton Sialops the
crepy oubses ol byered patain.

ldahee® Russel Potaloss are seally ihe only polaboes tha d would work well n e
dish, dust 1o thair higgh s tarch oonlent. W leave e skin on them sogues!s can

rilly st the patalo 1S Fmpar lanl ioslce hem dinec By nbo the bulter nat
tha water Be patent and bt thewm mally chill betore you fry them.

‘Wheen plarning A i | alwanys fenk shont B person whe w5 G ply
prepaned meal and polatoes | bk o put 8 et on the pobaioes for them.
TheFatatas Braves is llsogreat as ashaneable deh wikh Sin or sowen
onétalers n an ander,

I irarvebed e woikd and opened 15 restawants belore The ageof 31| lovebeng
creativeand bsaching young chels how 1o get e masloutof theircareer,

Prins toopening Aoz in 207 Michasl Rafidi served as e xec utiee chef b Bichasl Mina's RN in San Francsco.
Arroz was recently awanded three stars from The Was hington Post Me Eees his idaho® Potatoes crispy and del iclcus.
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