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Russian Banana - The supersiar of
fingerlings and a favorite ameng chefs,
heralded for their excellent lavor and
versatility, Yellow, banana-shaped,
witxy-tvpe fubers with firm texture are
great baked, boilled or steamed.

French Fingerling - A gourmet quality
fingetling with satin purple-pink skin and
vellow flesh with an interior ring of pink
when cul across, Produces good-quality,
medium sized tubers, which wre a greal
addition to any plate.

Rase Finn Apple - Truly the classi
European fingerling with its slender shape,
rose-colored skin, smooth, firm, vellow [lesh,
warxy, moist consistent fexture dand distinel
eves. This savory .;1’.'!];;_!” i;:_ﬂu-.-:rn'eﬂ s d
purce to thicken soups, sauces and gravies
but also makes a delectable roasting potato

Purple Peruvian — This heirfoom variety
has beautiful purple skin, bluish, lavender
flesh and carthy flavor, Lomg cooking will
diminish the color: The intense color is
preserved best by microwaving: however,
steaming and haking are also excellent
preparation methods.

Purple Majesty — Oval shape with blue
shin and flesh. The fTavor is mild and floury
Best method of cooking 1s to sauté, which
keeps the color: They also lend an interesting
color to mashed potatoes or potato salads.

Yukon Gold - This is a specialist potato.
Very attractive, bold, yellow baking and
frving varicty, which stands out visually
from ather varieties. Grear buttery flavor
.n:rI_rL'-l:r_'. flesh. These potatoes have a
moist, almost succulent texture and make
excellint mashed polatoes
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Research shows foods rich in potassium and low in

sodium, such as potatoes, may reduce the vish of high
Blood pressure and stroke,

With only 100 calories per serving, potatoes are naturally
fat free, cholesteral free, and contain no sodium. They alse
provide dietary fiber, vitamin C, potassium and other

leev nutrients.

Eating potatoes with skins on, like fingerlings, is an
excellent choice for fiber as well. Fiber promotes good
digestion and helps manage your body weight, plus it may
help decrease your risk of colon cancer and heart disease,

The natural carbohvdrates thal potatoes provide are used
motre efficientdy by the body than processed or refined
carbohydrates making them nature's natwral diet food.
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Store potatoes in a cool, humid (butnot wet) dark place
with good ventilation;

Don't refrigerate them--doing so converts some of the
potata’s starch to sugar.

Don't wash potatoes before storing; it speeds up
t-lll"l'l'fln'f”rft"” n[,l' !:jli'l'.'d_'l-'-

Don't expose them to direct sunlight, which turns them
green and makes them bitter

Scrape @way Sprouts or green spots.

Do not store potatoes in plastic bags. Lack of air
movement weduces storage life
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Strohauer Farms is a thind generation family farm
located in Northern Colorado. Our farm is comprised of
approxtmately 3,200 acres of corn, wheat, and various
vegetables including our favorite Rocky Mountain
Gourmet Potatoes. Many dedicated employees, who have
been working for our family for a number of vears, make
our operation as successful as it is today.

Our family is dedicated to being good stewards of the land
and is committed to producing the highest quality of produce
possible for our customers, Thank you for giving Strohauer
Farms the opportunity to be a part of your familys meals,

Strohauver Farms

18595 Weld County Road 50

La Salle, CO B0645

O70-284-6526

Fax 970-284-5011
www,strohauerfarms.com

www rockymounmaingourmetpotatoes.com

Rocky Mountain Gourmet Potatoes




Why choose fingerling potatoes? Strohauer
Farms fingerling potatoes are smaller in size,
which makes them convenient, flavorful and
versatile. Fingerlings bake quickly and are a
great addition to virtually any meal. They can
be baked, roasted, grilled, steamed, sautéed,
bailed, fried or nm:-huf and offer outstanding
flavor and color to your favorite meal.

Tasty Baked Fingorling Potatees

=142 pum]J.\ Rochky Mountain Gourmeet Fingerling Potatoes
2 tablespoons olive oil
1 teaspoun seasoning salt or garlic sall

Prehicat aven to 400 degrees. Toss potatoes with ol and
salt in medium bowl. Spread potatoes in single layer on
baking sheet. Bake 30 to 40 minules, stirring several
times, or until lightly orisp outside and tender inside
Serve with vour favorite dipping sauces, Makes 4 servings.
Recipe counteay of the LS. Piae Bogrd
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pound Rocky Mountain Gourmet Fingerling Potatoes, halved
cup fresh green beans, cur into 2-1 nch pieces
teaspoon salt
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tablespoons alive il

shallot, chopped

tiblespoons red wine vinegar
tablespoons fresh parsley
teaspoons Dijon-stvle mustard
teaspaon fresh rosemary

I/8  teaspoon salt

148 iteaspoon black pepper
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14 cup green alives, pitted and halved

For Potatoes: place potatoes tn 1-172 quuart microwave-
sife casserole dish. Top with green beans. \pnnH.. with
14 teaspoon salt. Cover and cook on high for 7 10 9 minttes
ar until potatoes die tender, stirring once. Drain mibxtire

For Vinaigretie: in screw-top container, combine
rematning ingredients except olives. Cover and shake well

In a bowl, combine potato mixture, vinalgrette and olives;
toss gently to coat. Transfer salad to serving bowl Serve
immediately or chill and serve. Males 4 servings,

Hevipe courtesy' o the LIS, Poverbo Boverd

Prtomesan-Crasted Petite ﬁho’rmrfd

% tablespoons olive oil

& Rocly Mountain Gourmet Fingerling Potatoes, cul
in half lengthwise

| cup Parmesan cheese, grated

12 cup ltalian style bread crumbs

3 tablespoons lemon juice

Prehieat oven to 350 degrees. Pour oil into 15 x 10-inch
haking pan, tilting to coat bottom with oil. Heat inoven 5

minutes. .r1|f'f'Ii.l'IlL:Lt' fﬂ'ﬂl’.ﬂlﬂ.’.‘i, cul stde down in hot pan. Bake

15 minutes. Remove from oven; cool slightly.

fn bawl, combine remaining ingredients; mix well. Tum
potatoes over; spoon 1 tablespoon cheese mixture onto
each potato half. Bake an additional 13 minutes or wuntil
cheese is lightly browned and potatoes are tender
Malkes 4 servings

Recipe courtesy of the U5, Potato Board
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1-143 pounds Rocly Mountain Gourmet Fingerding Polatoes
2 tablespoons olive oil

2 tablespoons fresh rosemary, chopped

-+ garlic cloves, minced

12 teaspoon salt

14 teaspoon pepper

1 medium red bell pepper; cut into 1-inch squarcs

Preheat oven to 475 degrees. Cut potatoes into 1-1/2 inch
cubes. Add remaining ingredients, except bell pepper, onto
baking sheet with sides; mix to blend. Add potatoes and
bell pepper. Toss to coat. Arrange in single layer, Bake 30
to 35 minutes until potatoes are tender and lghtly
browned, tossing twa ar three times during haking

Makes 4 servings.

Reedpe and photo coirtesy af the 175, Potato Bugrd

pounﬁ Rocky Mountain Gourmet Purpir
Majesty Potaloes

Olive oil

Coarse salt

Black pepper

Red chile, ground (optional)

Preheat oven to 400 degrees. Slice unpeeled potatoes intop
1f4-inch lengthwise strips. Soak potato strips in fee water
Jor about 45 minutes. Drain and dry well.

Toss potatoes with olive oil; salt and pepper to laste.
Sprinkle with ground red chile pappzf‘f&ﬂn: to baking if
destred. Place in a single layer on a baking sheet and bake
until golden, about 20 minutes. Turn strips and bake an
additional 15 minutes or until golden. Makes 4 servings.
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pounds Rﬂr.:izy hﬁmnmln Gourmet Purple Majesty
Potatos, peeled and quartered
122 cup low-fat milk, warmed

4 boneless chicken breast halves
2 teaspoons Cajun blackening spice
Salt, to fuste
Black pepper, to taste
14 cup olive oil
2 roasted red peppers, diced into 1/2-inch pieces
2 medium tomatoes, seeded and ch

2 reaspoons fiesh basil, chopped
2. teaspoons green onion, chopped

For Patatoes: place potatoes in saucepan; add enough cold
water to cover. Bring to a simmer and cool until tender,
about 15 minutes. Dramn well; mash with a potato masher,
Add millk and season to taste.

For Chicken: while potatoes are cooking, season chicken
breasts with Cajun spice, salt and pepper. Heat olive oil in
a skiller and brown chicken on both sides. Add red pepper,
tomatoes, basil and green onion to shillet. Cover and cook.
over mediwm-low. heat until chicken breasis are cooked
through, about 20 minutes.

n a quarter of the mashed potatoes on each plate,
;ﬁ::’ a chicken breast on top and spoon vegetables over

top. Makes 4 servings.
Recipe courtesy of the TLS. Potato Board
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Rocky Mountain Gouwrmet French Fingerling Potatoes
tablespoons prepared basil pesto
garlic cloves, minced
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Preheal oven (o 425 degrees. Quarter potatoes; toss with
pesto and garlic to coat. Flace on nonstick baking sheet.
Bake 15 to 25 minutes or until golden brown and tender
Muhes 4 servings.

Recipe countesy of the 115, Potate Boand.

TW Phtats Salad

iﬂuumi Rocky Mountain Gourmet Banana
Fingerling Potatoes

I pound Rocly Mountain Gourmet French
Fingerling Potatoes

12 ounces Rodey Mountain Gourmet Purple Majesty Polatoes
tablespoons olive oil, divided

2 ounces ham, ._'fu:uppcd
1£3  cup walnuts, chopped
8 garlic cloves, minced

3 tablespoons sherry or white balsamic vinegar
: cup red or arange bell pepper, finely chopped
4 green onions, chopped

122 teaspoon salt

114 teaspoon bluchk pepper

Cut potatoes inte 1-142 inch pieces (do not peel). Steam
for 25 minutes or until potatoes are tender

Heat | tablespoon oil in medium skillet. Add ham,
walnuts and garlic. Sauté 10 minutes. Add sherry and stir
well. In large bowl, toss ham mixture with potatoes,
additional 2 tablespoons of oil, bell pepper, green onions,
salt and pepper. Serve warm or cold. Makes 8 servings,
Recipeand photo courtesy of the U5, Patato Board




