Starches

Chapter 18

Part One

Understanding Potatoes

· Types

· Waxy or new potatoes: high moisture, low starch

· Boiling whole, salads, soups, hash browns

· Not for deep-frying

· Yukon Gold, Purple Peruvian, Ozette, etc

· Starchy: high starch, low moisture and sugar

· Russet 

· Ideal for baking

· Best for French fries

· Sized per 50lb case (100 ct case averages 8 oz each) 

· All-purpose (Chef’s potatoes)

· Not always as starchy as russets. Suitable for most applications except baking (unattractive shape). Good for puréeing or mashing.

Understanding Potatoes

· Quality

· Firm, smooth and dry

· Shallow eyes with no sprouts (shows high sugar content)

· No green color (should be cut off before cooking)

· Storage

·  Ideal temperature is 55*F – 60*F (room temperature is acceptable if turnover is quick)

· Do not refrigerate (temperatures below 45*F convert starches to sugars)

Understanding Potatoes

· Market Forms

· Fresh, unprocessed

· Peeled and treated to prevent browning

· Canned whole, cooked

· Frozen French fries 

· Other frozen: hash browns, croquettes

· Potato pearls

Cooking: Potato Purée ?

· Select starchy potatoes

· Wash, peel and eye

· Cut into uniform sizes

· Simmer or steam until tender (thoroughly cooked, but not overcooked)

· Drain in a colander (then dry)

· Pass through a ricer or food mill (preheat equipment)

Cooking: Baking

· Select russets or other starchy potatoes

· Scrub well and pierce so steam can escape

· For crisp skins, rub with oil

· Place on racks in a preheated 400*F oven for          1 hour, or until done. Then remove from oven

· To hold, keep warm and uncovered, to prevent sogginess 

· Avoid wrapping in foil, which steams the potatoes, just like a microwave

Cooking

· “en Casserole”

· Baked in a pan or casserole i.e. scalloped potatoes

· Sautéing and pan-frying

· Mixed and tossed

· Rissolé, parisienne, home fries

· Compact cakes

· Hash browns, potato cakes, pommes macaire

Cooking

· Deep-Frying

· Fried raw

· Cooked, puréed potatoes

· French fries

· Boiling and steaming

· Generally started in cold water (but not ice cold water)

· Never cooled in cold water

Questions?

