
   

 

Tips on Buying, Storing & Using Potatoes 
 
Buying   

Look for clean, smooth, firm-textured potatoes with no cuts, bruises 

or discoloration and buy loose potatoes if possible.  
 

Storing  

 Store potatoes in a cool, well ventilated place. 

 Colder temperatures lower than 50 degrees, such as in the 

refrigerator, cause a potato’s starch to convert to sugar, 

resulting in a sweet taste and discoloration when cooked.  If 

you do refrigerate, letting the potato warm gradually to room 

temperature before cooking can reduce the discoloration. 

 Avoid areas that reach high temperatures (beneath the sink 

or beside large appliances) or receive too much sunlight (on 

the countertop). 

 For best results take them out of plastic bag and store them 

in a cool, dry, dark place; ideally in a cloth bag and away 

from strong-smelling foods like onions. Perforated plastic 

bags and paper bags can also help to extend shelf-life 

 Keep potatoes out of the light. 

 Don’t wash potatoes (or any produce, for that matter) before 

storing.  Dampness promotes early spoilage. 
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“Green” or Sprouting Potatoes 

 Green on the skin of a potato is the build-up of a chemical 

called Solanine. It is a natural reaction to the potato being 

exposed to too much light. Solanine produces a bitter taste 

and if eaten in large quantity can cause illness. 

 If there is slight greening, cut away the green portions of the 

potato skin before cooking and eating. 

 Sprouts are a sign that the potato is trying to grow. Storing 

potatoes in a cool, dry, dark location that is well ventilated 

will reduce sprouting. 

 Cut the sprouts away before cooking or eating the potato. 

 

Additional Tips 

 Use a potato peeler rather than a knife as this will cut down 

on waste. Or don’t peel at all; you can boil, roast or mash 

them with their skins on! 

 Keep potato peelings to make delicious home-made crisps. 

Add salt and pepper then bake in a hot oven. 

 Store leftover mash in the fridge until the next day. Use to 

make tattie scones, fish cakes or as a topping on a cottage 

pie. 

 Leftover boiled potatoes can be added to an omelette, sliced 

and fried up or made into a potato salad. 

 

Did You Know? - One medium-sized jacket potato provides more 

Vitamin C than two apples or a serving of peas and more fibre than 

a bowl of Branflakes, three slices of wholemeal bread or for four 

bananas! 
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