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'TIS THE SEASON FOR ELEVATED MASHED POTATOES

As the colder weather settles in and leaves begin to change, warm

up the lunchroom with fun twists on one of the most-loved ways to

prepare and enjoy potatoes; mashed! It's incredibly easy to get

creative. Let's dig in!
 

 

Mashed Potato Bowls. There are endless ways to customize a

mashed potato bowl to feature the flavors your students crave. How

about a Homestyle Bowl with meatballs and brown gravy or a

Chicken Philly Bowl with fajita chicken, bell peppers and sweet

onions?
 

Mashed Potato "Floats" or "Sundaes." A different serving dish can

go a long way in getting kids excited about what's on the menu.

Serve mashed potatoes with lean proteins and colorful veggies in an

ice cream-style dish for a truly appealing meal. (Adults: You can

even try this at home with a build-your-own mashed potato martini

bar!)
 

Veggie-Packed Mashed. Research shows that kids tend to eat other

https://www.potatogoodness.com/recipes/homestyle-mashed-potato-bowl/?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Homestyle%20bowl
https://www.potatogoodness.com/recipes/call-potato-floats-potato-sundaes-potato-bowls-potato-bars/?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Mashed%20Potato%20Sundae
https://www.potatogoodness.com/recipes/cowboy-mashed-potatoes/?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Cowboy%20mashed%20potatoes
https://www.potatogoodness.com/recipes/cheesy-potato-breakfast-pockets/?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Cheesy%20Potato%20Breakfast%20Pockets
https://www.potatogoodness.com/recipes/mashie-topped-meatloaf-cupcakes/?utm_source=PRTB&utm_medium=E-Newsletter&utm_campaign=FY18&utm_content=Meatloaf%20Cupcakes
https://www.potatogoodness.com/wp-content/uploads/2017/01/PotatoesUSA-HomeStyleMashedPotato.pdf?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Homestyle%20Bowl
https://www.potatogoodness.com/wp-content/uploads/2017/01/PotatoesUSA-HomeStyleMashedPotato.pdf?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Homestyle%20Bowl
https://www.potatogoodness.com/wp-content/uploads/2017/01/Chicken-Philly-Mashed-Potato-Bowl-.pdf?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Chicken%20Philly%20Bowl
https://www.potatogoodness.com/recipes/call-potato-floats-potato-sundaes-potato-bowls-potato-bars/?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Potato%20Floats


vegetables when paired with potatoes. Fold baby carrots, jalapeno

peppers and corn into a medley of red and yellow mashed, and

you've got yourself some Cowboy Mashed Potatoes!
 

Breakfast-Style Mashed. That's right, mashed potatoes play well

with breakfast, too! Tuck your taters, turkey ham and reduced fat

Cheddar cheese into a whole grain rich calzone dough for a

dynamite breakfast pocket.
 

The Flipside of Mashed. Instead of using mashed potatoes as a

base for a school dish, feature them as a delicious topping. Try

Mashie-Topped Meatloaf Cupcakes or a Tex-Mex Shepard's Pie. 
 

Looking to take your love of mashed potatoes home this season?

Check out our consumer recipe database on PotatoGoodness.com

for loads of inspiration!
 

Let's be friends! Connect with us on Facebook and Twitter to get the

latest and greatest on all things spuds and schools.

OPERATOR OF THE MONTH: JESSICA GREEN
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Lunchroom Manager
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Anderson County School System, TN
 

Students Served: 
 

4,470 Lunches and 3,700 Breakfasts per month
 

https://www.potatogoodness.com/recipes/cowboy-mashed-potatoes/?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Cowboy%20Mashed%20Potatoes
https://www.potatogoodness.com/recipes/cheesy-potato-breakfast-pockets/?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Cheesy%20Potato%20Breakfast%20Pockets
https://www.potatogoodness.com/recipes/mashie-topped-meatloaf-cupcakes/?utm_source=PRTB&utm_medium=E-Newsletter&utm_campaign=FY18&utm_content=Meatloaf%20Cupcakes
https://www.potatogoodness.com/recipes/tex-mex-shepherds-pie/?utm_source=PRTB&utm_medium=E-Newsletter&utm_campaign=FY18&utm_content=Tex%20Mex%20Shepards%20Pie
https://www.potatogoodness.com/potato-recipes/?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Potato%20Recipes
https://www.facebook.com/PotatoesRaiseTheBar/
https://twitter.com/PotatoesRTBar?lang=en


Favorite Potato Recipe:
 

Parmesan Crusted Bakers
 

In the Anderson Country School System, Jessica Green is the

Manager at Fairview Elementary. She and her staff serve over 4470

lunches and 3700 breakfasts per month. Jessica enjoys trying new

recipes and stepping outside of her comfort room to add a little

excitement to her meals. Jessica has been a Manager for two years

at Fairview. Her students and staff enjoyed the bakers very much.
 

Grab Jessica's recipe here and follow Anderson County Schools on

Twitter @ACSchoolsNutrition.

https://www.potatogoodness.com/wp-content/uploads/2017/01/Parmesan-Crusted-Bakers.pdf?utm_source=PRTB&utm_medium=E-Newsletter&utm_campaign=FY18&utm_content=Parmesan%20Crusted%20Bakers


            

 

RECIPE: POTATO AND CHICKEN "SAMOSA" FLATBREAD FOLDS 
 

Surprise: the mashed potato fun isn't over yet! Samosas are making

waves in schools and we've got a deconstructed version that your

students are sure to love. Potato and Chicken "Samosa" Flatbread

Folds pair spiced chicken with green peas and a delicious raita

(cucumber yogurt sauce), layered on a bed of silky mashed potatoes

and hearty flatbread.
 

Let us know what you think and leave us a review on

PotatoesRaiseTheBar.com
 

Serving size = 1 filled flatbread with 2 ounces raita provides 2

ounces meat/meat alternate, 2 ounce equivalents grains, 1/2 starchy

vegetable, 1/4 cup additional vegetables. 

Find The Recipe Here! 

PotatoesRaiseTheBar.com 

https://www.potatogoodness.com/recipes/potato-chicken-samosa-flatbread-folds/?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Potato%20Chicken%20Samosa%20Flatbread%20Folds
https://www.potatogoodness.com/recipes/potato-chicken-samosa-flatbread-folds/?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Potato%20Chicken%20Samosa%20Flatbread%20Folds
https://www.potatogoodness.com/recipes/potato-chicken-samosa-flatbread-folds/?utm_source=E-Newsletter&utm_medium=Email&utm_campaign=FY18&utm_content=Potato%20Chicken%20Samosa%20Flatbread%20Folds
http://potatoesraisethebar.com/
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