
Believe it or not, northern Alberta has the best soil for growing 
potatoes. The harsh climate actually helps our potatoes thrive, 

producing "northern vigour". The cold winters also kill off 
most of the bacteria, pests and fungi in the ground that 

would normally damage and alter the growing cycle found 
in warmer climates.

Our commitment to research and development results in 
outstanding potato taste and variety. Scouring 
greenhouses in Europe and South America, our Field 
Production Manager looks for new and exciting varieties 
that chefs would be interested in serving to their 

customers. Once found, the new variety is brought into 
Canada and grown in greenhouses to develop seed. After 

evaluations to ensure our high standards are met, the next 
year we grow our own seed on 300 acres specifically set aside 

for this purpose. The following year some of the seed is introduced 
to our growers, who then put the new variety into production. Research to 
plate takes four years.

Breaking with tradition, we ask that you refrigerate all our potatoes to protect the 
thin skins, reduce shrinkage and to keep the sugar content high. This enables us to 
maintain a "just harvested" taste for over six months, ensuring that a quality little 
potato is available to your customers. 



Fast Facts...
• No peeling required
• Check out our exotic varieties, 

for a limited time.
While supplies last.

• All our potatoes are available
in easy-to-use 25 lb. cases (11.34 kg)

• 90, four-potato servings per case
• Average portion cost, four potatoes, is .45 cents
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