
Celebrate fall with potatoes! Chef Mark Sullivan 
of Spruce Restaurant in San Francisco, one of 
America’s most highly acclaimed and talented 
chefs was the featured guest at the 9th Annual 
“Menu Innovations with Potatoes” seminar at the 
Culinary Institute of America, St. Helena, where he 
demonstrated unique potato dishes such as the 
Potatoes Boulangere and Potato and Provencal 
Vegetable Tart. Read on to learn more about ways 
to innovate with potatoes this season.
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trend spotter
Culinary Hot Spot
Brooklyn, New York is fast becoming a favorite among foodies, 
and the ever-versatile potato is a key ingredient on popular 
menus. Here we’ve highlighted amazing brunch items from two 
of Brooklyn’s favorite hot spots. Saltie’s showcases its crowd-
pleasing Spanish Armada, and Alice’s Arbor shares its Crab 
Hash with Poached Eggs and Potatoes. See the dishes and tap 
into the latest food trends, where classic dishes are given an 
inventive new twist.

AmericA’s potAto industry.  
dedicAted to helping you grow. 
The United States Potato Board represents more than 1,600 
growers nationwide, like the Koompin family, shown here. These 
men and women work hard every day to deliver you their best, 
most nutritious potatoes in a wide range of varieties. Read more 
about Koompin Farms. 

The USPB is here to help you innovate and increase sales. Use our recipes, 
nutrition information and industry insights—it all adds to the appeal of America’s 
favorite side dish. For more information, visit www.potatogoodness.com or  
www.prochef.com/potatoes, the USPB’s e-learning site for foodservice 
professionals.

Autumn AmAZement
Potato and Provencal Vegetable Tart
This rustic-elegant tart alternates thin layers of potatoes with 
end-of-summer vegetables in a simple crust for the perfect 
appetizer or side dish. Served with a side salad, it’s lighter 
comfort food that also makes a wonderful vegetarian entrée. 
Read more about Chef Sullivan’s potato inspiration or get 
the recipe here.

cheF demos 
Gluten-Free Caesar 
Everybody loves a freshly prepared Caesar salad, but not 
everyone loves gluten. Chef Nancy Silverton of la Brea Bakery 
in los Angeles created a splashy alternative, inspired by her love 
of Caesar salad and salade Niçoise. This twist on the traditional  
combines the best of both, using sliced avocados and roasted 
fingerling potatoes instead of croutons. Watch the demo and 
download the recipe.

heAlth notes 
Millennial Health Craze
Healthy eating is on the rise among millennials, ages 13–32. 
More than 85 million strong, these young adults are redefining 
the food industry, demanding healthier, more flavorful and better-
tasting food options. In fact, more than 55% of millennials want 
restaurants to provide healthier alternatives to indulgent foods 
(Technomic, 2012).  Potatoes provide the perfect canvas for 
innovation. They’re fat-, gluten- and cholesterol-free and full of 

Learn more about the nutrition benefits of potatoes.

nutrients. One medium (5.3 ounce) skin-on potato offers:

• 45% of the daily value for vitamin C  
• More potassium than a banana 
• 10% of the daily value of B6 
• Just 110 calories

positively populAr
Potatoes continue to be a favorite on menus across the 
country. Mintel Menu Insights recently investigated how well 
potatoes fare on the menus of the top 350 U.S. restaurant 
chains. The results are in—potatoes rule!

• Potatoes remain the No. 1 side dish.

Get more menu inspiration using America’s favorite side dish.

• Potato side dishes increased 11% from 2007 to 2012.

• The top 10 foodservice side dishes include french fries  
 (#1), baked potatoes (#5) and mashed potatoes (#8).

• Crispy, homestyle and golden were among the top  
 marketing claims associated with potato sides.

Get Creative!
Welcome to the 2013 edition of Get Creative!—the potato idea blast  
for foodservice. 


