


Springtime

At �rst glance, this might look exciting to 
some people, however many have 
expressed concerns with genetic 
modi�cation, including negative health 
implications.

The good news is, we at LPC do not 
genetically modify our products and are 
committed to producing and selling 
potatoes in their natural state. They are 
simply specialty varieties sourced from 
around the world that naturally grow to a 
certain size even at full maturity.

Also, The Little Potato Company uses 
traditional breeding techniques involving 
cross-pollination to produce new potato 
plants. 

Genetically
modified food 

As a fan of LPC, you probably already have an enthusiastic appreciation for this tasty 
tuber and the many ways it can be prepared. But what you may not know is that di�erent 
varieties of potatoes are better suited to certain types of preparations. This depends 
largely on the starch content in these varieties.

The Little Potato Company’s potatoes generally �t into one of three categories:
A, B and AB. 

An A type potato has a relatively low starch content and a thin, waxy skin with higher 
sugar and moisture content than other potato types. These potatoes are best boiled, 
roasted or grilled and are well suited to salads, soups, stews, casseroles and in boiled and 
fresh curries because they hold their shape after they are cooked. Our Amandine 
potatoes are a true type A potato.

Type B potatoes have a relatively high starch content with a slight �u�ness when 
cooked and are best baked, fried, barbecued, roasted or mashed. These have a slightly 
thicker skin and drier, mealier texture. Our Blushing Belle is a good example of a type B 
potato.

Most of our potatoes �t into the AB cooking category—a combination of the two 
cooking types. Some AB varieties include the Baby Boomer, Piccolo and Cherie. 
Characteristics of AB potatoes can vary in the extent that may combine A and B traits. 

This makes for some fun experimentation in �nding the perfect potato to take your 
recipes to the next level! 

Growing an organic potato is not as easy as 
you might think. However, The Little Potato 
Company is always up to a challenge and 
keen on giving our customers the options 
they are looking for. 

Potato plants are quite prone to insect 
pests and disease and also require 
signi�cantly high levels of nutrients to 
produce large yields. As a result, growing 
organic potatoes for the masses without 
fertilizers, herbicides or pesticides requires 
a great deal of care and attention. 

Producing organic potatoes that our 
customers want all starts with the 
seemingly basic decision of choosing a 
variety. Each variety brings with it positives 
and negatives. Some might produce good 
yields and be moderately resistant to some 
diseases, but quite susceptible to others. 
Others might hold up well in storage, but 
may be more susceptible to environmental 

Fresh, earthy,
perfectly pure
What does it mean to be
an organic potato?

conditions that lead to tuber defects. 
Environment, consumer demand and 
plant characteristics must all be carefully 
weighed when choosing the optimal 
organic potato.

Soil and pest control are also signi�cant 
players in how a potato maintains its 
organic classi�cation. Timing is key in 
these aspects. Hilling potatoes helps with 
weed control and working with potato 
varieties that allow for early harvests 
helps reduce the need to use insecticides 
and pesticides to maintain the potato’s 
integrity.

The Little Potato Company produces two 
organic varieties in 1.5 lb. bags: an 
organic red and an organic yellow. 

> Click here to learn more about our 
organic varieties!

Start fre
sh

So many choices
How do you like your little 
potatoes?

http://www.littlepotatoes.com/english/var_organic.html


Meet our French friends: 
Amandine & Chérie

It's no secret that France is famous for its 
delectable cuisine, and potatoes are 
certainly a part of that! Take, for 
example, the Amandine and Cherie 
potato varieties, which LPC is proud to 
bring to consumers on a seasonal basis. 

The Cherie potato is quite famous in 
France and well-known for its bold, 
unique �avour. With a bright red skin 
and yellow �esh, these luscious 
potatoes are great roasted or boiled. Try 
them in a quick and easy curry – perfect 
for when the kids are on Spring break! 

The Amandine also comes to us from 
France where it was �rst bred in the 
early 1990s. These potatoes have a 
smooth skin with a sweet, fresh taste. 
Their �esh is �rm and pale and contains 
little starch making them an ideal type 
A potato. Try roasting them on the 
barbecue or even in a lovely Spring 
salad, like the Spinach, egg and potato 
salad with spinach dressing.

Our Cherie and Amandine potatoes are 
o�ered for a limited time from October 
to April, and sold in three-pound bags. 
Make sure you make use of these 
alluring French potatoes while they’re 
around. 

> Click here to �nd them in a store near 
you!

Springtime
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Follow up online!
Never let it be said that potatoes are 
‘old-fashioned’ – especially not when you 
can now join up and follow along with The 
Little Potato Company and other LPC fans 
on Twitter and Facebook.

> Click here
to follow us on
Facebook

> Click here
to follow us on
Twitter




