The Super Spud.

History of the potato
It is a native of Peru and Bolivia, and was taken by the Spanish to the Canary
Islands circa 1570, after which it travelled onto Spain and mainland Europe. It
travelled back to America in 1719. It travelled in a big circle and came by
Jamestown circa 1620. Many traders brought it to Asia and it went on further
to Australia. Sir Walter Rally introduced it to Ireland.
The Potato famine
By the 1830’s people in Ireland were mainly living off the potato because they
didn’t control much of the land and the potatoes were the only plant that
produced enough food to feed the people. But in 1845 a fungus destroyed
almost the entire potato crop in Ireland. Rich people refused to give their poor
neighbours and tenants other kinds of food, which were too expensive for the
poor people to buy. Millions of people starved to death.
Potatoes evolved from earlier plants around 350 million years ago. They are
related to the poisonous plant nightshade and also to tobacco, chilli peppers, bell
peppers and tomatoes. The leaves of all these plants are poisonous but you can
eat the fruit of peppers and tomatoes and you can eat the roots of potato
plants. (Potato fruit looks like small green tomatoes but it is poisonous).

Potato plants grow wild all over South America and as far north as Colorado and
Nebraska in North America. In Asia they began to eat the potato roots and the
roots of similar plants like camas and Wapato that they found there.

Potato Producers

Top Potato Producers in 2010
In million metric tonnes

Peoples Republic of China

74.8

India

36.6

Russia

21.1

Ukraine

18.3

United States

18.3

Germany

10.2

Poland

8.8

Bangladesh

7.9

France

7.2

Netherlands

6.2

Total

324.4

Ireland is a big producer of potatoes. Many varieties of potato are grown in
Ireland. People in Ireland grow potatoes in their back gardens. Most shops in
Ireland sell potatoes including the local shops.
Most modern potatoes grown in North America arrived through European
settlement and are not from South American sources.
There are five thousand varieties of potatoes worldwide, three thousand of
them are grown in the Andes alone, mainly in Peru, Bolivia, Ecuador, Chile and
Columbia.
The United Nations FAO reports that the worldwide production of potatoes in
2010 was 324 million tonnes.
Potato plants are herbaceous perennials that grow about 60cm (24 inches) high
depending on variety. They bear white, pink, red, blue or purple flowers with
yellow stamens.
The first young potatoes can be harvested after 2.5 – 4 months of growth. They
can be lifted out carefully, a few at the time by merely peeling soil away and
replacing it for the remainder to grow.

Nutritional Facts.
Pasta and rice are used to substitute the potato. The potato is at the bottom of
the food pyramid, which means it is very good for us. It contains mostly
carbohydrates which give us energy. It is a high fibre food which is necessary
for elimination. It also contains a small amount of protein which is found just
under the skin of the potato, but some people peel it too much and lose the
protein. The potato contains 45% of the daily allowance of vitamin C.
From Potato to Crisps.
In 1954 Joe Spud Murphy, began what is today’s largest snack food company in
Ireland, with just two rented rooms in Moore Street in Dublin. Truly a
remarkable story of one man’s determination. His initial setup costs ran to a
grand total of £500. The entire staff consisted of Joe, his eight employees and
a single van. Not many people realise that it was Joe Spud Murphy who invented
the now world renowned cheese and onion flavour. In 1954, Tayto sold 347 packs

per day, today Tayto sells over 525 packets per minute. Tayto used about 2000
tonnes of potatoes per year.
One of Irelands favourite snack foods are crisps. Crisps are made from
potatoes. Some farmers grow potatoes just for the crisp factory.
These are the steps in making crisps from potatoes:
1. First the potatoes are washes carefully.
2. They are then passed through a machine which peels them.
3. Next they pass along a conveyor belt and are carefully checked to make
sure that they are not damaged in any way.
4. Then they go through the slicing machine.
5. When the sliced potatoes come out of the slicing machine they are put
through a blancer – a machine that takes sugar from the potato slices
and gives them a nice white colour.
6. They are then cooked in sunflower, now they look like crisps.
7. The crisps are then passed through a flavour drum which gives them a
coating of a particular flavour. Some get a cheese and onion coating,
other get a salty taste. There are many different flavours of crisps.
8. The crisps are weighed and packed into packets. The packets are placed
into boxes which are delivered to the shops.
Potato Recipes from around the World.
Duchess Potatoes: made using potatoes, egg yolks, butter, salt and pepper.
Classic Roast Potatoes: made using potatoes, and some oil / fat.
Swiss Potato Cakes (Rösti): made using potatoes, oil / butter, salt and pepper.
Sofie’s Squashed Potatoes: made using baby potatoes, garlic cloves, fresh
thyme, Dijon mustard, juice from half a lemon, olive oil, sea salt and freshly
ground black pepper.
Boxty (meaning poor-house bread): a traditional Irish Potato pancake.
Potato pancakes are made using some of the following ingredients:
Potatoes, whole milk, fine salt, egg, flour, black pepper, butter.

Shepherd’s Pie: A meaty stew, traditionally made from lamb, covered with
mashed potatoes.
We can serve the potato by making chips, crisps, fish-pie, shepherd’s pie,
potatoes and cabbage, mashed potato, gravy and potato, fried potato, boiled
potato, potato skins, potato salad, baked potato, roast potato, potato cakes,
salted potato.

