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BEST FOR ROASTING:RED POTATOES RED POTATOES
The lower starch content and waxy texture of red potatoes allow them to o
hold their shape after cooking. § * dearrpund aualtability
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FLAVOR: CREAMY AND SUBTLY SWEET .+ 5-b light-blocking bag
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| FRESH, GOOD POTATOES.
WE STRIVE TO EDUGATE THE NEXT GENERATION ON THE IMPORTANCE OF INCLUDING FRESH GREAT FOR ROASTING!

PRODUCE IN THEIR MEALS. THAT'S WHY WE UTILIZE OUR PACKAGING TO GUIDE CONSUMERS
IN CHOOSING “THE RIGHT POTATO FOR THE JOB”.

EARTHFRESH POTATOES ARE OFFERED IN LIGHT-BLOCKING BAGS, KEEPING THEM
FRESHER LONGER. THIS EXTENDS THEIR SHELF LIFE AND HELPS REDUCE FOOD WASTE.
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