GET POTATO Benoit Bizimungu is a researcher of potatoes at
STOR_AGE Agriculture and Agri—Foo& Canada. For more than
T I P S three decades he has studied what keePs potatoes

from an Ag Expert. delicious and nutritious while in storage.

Perfect potatoes

Potatoes are also ].iving, treathing things that Just haPPen to be delicious mashed,
baked and fried. A little love goes a ].ong way to lzeeP potatoes in their prime
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while in storage. Your Potatoes Prefer a cool climate and successful storage of

Potatoes comes down to slowing their metabolism.

. Not all potatoes are equal when
it cqmes to storage

FU'&UYE FrenC[h fﬂ’ies reqUire w - @ardeners can make the most of their potato
SPECiaI -&rea-&men-& crop ]3}' c]aoosing to grow certain potato

varieties that can be stored for ].ong Periocls
Potatoes stored at the recommended 4 clegrees and still taste great when eaten months after
Celsius that are destined for the fryer req_uire teing harvested.

some PreP].anning for maximum enjoyment.

Greening warning

Potatoes are actuau}r stems that are grown
un&ergrountl. That’s w]ay t]:ley turn green when
exPose& to ].ig]:xt. Light also causes glycoaﬂaa].oi&s

in potatoes, which make them toxic to humans.
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