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BASIC AMERICAN FOODS T ’
A better way with Mashed Potatoes.
Quick prep.. Preferred taste. More profits.
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A nust for yowr operatiorn.
Mashed Potatoes.
A connenstone of the classic meruc.

Best selling.
* Over 1 billion* orders of mashed potatoes are served in foodservice annually
= Basic American Foods has the best selling line of shelf-stable mashed potatoes

Less labor, less time, more profit.

» We've selected, washed, peeled, sliced, cooked, and mashed; all you do
is add hot water

» Many of our products are ready to serve in less than 5 minutes

o Quick prep, zero waste, shelf-stable products help reduce costs, save time,
and add up to more profits

= Great value with a portion cost that's lower than refrigerated or frozen
mashed potatoes

Consumer preferred taste.
= Consumer studies have proven that we are preferred when compared to
other dry mashed potatoes
* Basic American Foods' Potato Pearls® Premium Mashed Potatoes earned
the American Culinary Federation Seal of Approval as “virtually indistinguishable

from applications utilizing mashed whole potatoes” ot e
ot propriefany. processes
Basic American Foods' Potato Pearls™ scratch-like quality.
to- lock. in flavon and texture
» Qur trademark Potato Pearls® are made from 100% potatoes sourced from <t
U.S. farmers according to long held quality specifications for that “from scratch”
= Attention to detail in every step of our proprietary process locks in the fia i ot B
farm fresh flavor and natural texture
= The Potato Pearls® exclusive shape allows a quick refresh that delivers These duy potatoes. axe both

the delicious mashed potato flavor and texture patrons crave nutritious. and timesaving




Choosing the mashed potato for your operation.

Premium

Taste., texture, and appearance.
of scratch, no-mix prep,
mﬂfmqm

Mature's Own Mashed Potatoes
» Classic recipe with taste and texture
indistinguishable from scratch

Redskin Mashed Potatoes

 Select russet and red potatoes with
skins combined with a hearty butter,
dairy, and seasoning blend for an extra
rich flavor, creamy texture, and
premium appearance
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Gold Mashed Potatoes Pearis

* Select gold and russet potatoes
combined with full-bodied butter, dairy,
and seasoning recipe for rich taste,
natural sweetness, golden color, and
dense creamy texture

EXCEL®

Ectra quick, no- mix prep, delicious.

Sweet Potato Mashed
» On trend potato varietal made with russet and sweet
potatoes delivering a rich and creamy taste

Original Recipe Mashed Potatoes
+ Select potatoes combined with our o
original recipe for a classic buttery taste m— |

Creamy Butter Mashed Potatoes with Skins

= Select potatoes with russet skins blended
with our homestyle butter recipe
delivering a creamy, rich butter taste

Smart Servings™
Smant sides with extra quick, no-mix prep.
Low Sodium with Vitamin € Mashed Potatoes
» Made from select, russet potatoes
offering a healthful, low sodium,
vitamin-rich blend for a versatile mashed

potato base (110 mg sodium per
half-cup serving)

Classic

classic mashed potatoes.

Natural Mashed Potatoes

* One ingredient—potatoes. No additives or preservatives.
More convenient to prepare than scratch with a
cold prep option. Simply add milk, butter and water or
custamize into a signature mash side dish.,

Country Style Mashed Potatoes

= Select potatoes combined with a homestyle blend of
butter flavor, dairy, and black pepper seasoning for extra
rich flavar and hearty texture

Golden Extra Rich Mashed Potatoes
= Select potatoes combined with butter flavor, dairy,
and seasoning for an extra rich taste,

creamy texture, and golden appearance

Extra Rich Mashed Potatoes - Ho Salt Added

= Select potatoes combined with butter
flavar and dairy blend for a versatile
product base (25 mq sodium per
half-cup serving)

Value

Mix by machine for a valie mashed
potato. Features Safe-T-Can® packaging
WHIPP* Instant Mashed Potatoes Complete with Vitamin C

= Potato granule combined with a complete butter flavor,
dairy, and seasoning blend fortified with vitamin C

WHIPP® Instant Mashed Potatoes with Vitamin C

= Potato granule base fortified with
vitamin C that is recipe ready
(additional ingredients required)

WHIPP™ Automash™ Potata Mix

= Potato granule combined with a
complete butter flavor, dairy, and
seasoning blend fortified with vitamin C




Building signature sides
adds value and a higher menu price.

STARTWITH | ZBOZ. POUCH OF
POTATO PEARLS™ EXCEL™™ MASHED POTATOES

Mix in the ingredients below for quick, delicious sides.

L -
To- be the most trusted provider of quality.
customens, owr employees, and owr company.
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Mestard Mashed Potatoes Bﬂ.&lﬂ &ﬂm Joods.
FIELD: 39, half-cup sendings. Poeps 56 min
yac+2Thsp Spicy Brown Mustard Family owned and operated since 1933,
1 gal Hot Water (170-190°F) Founded by Jack Hume in a modest
dehydration plant using a technology
later adapted for potatoes.
« Expansion in the 1950s led to the
first instant potato product that could
be rehydrated
* Ongoing innovations (40+ patents)
launched potato and bean products
Cheddar Scallion Mashed Patatoes expressly made for foodservice
TIELD: &4, hali-tup wervings Feep: B-10 min OHE‘FBIUTSF needs
W e Scallions, sliced thin » Products became recognized for back-of-the-house
3¢ Cheddar Cheese, Sharp, shradded convenience, scratch-like taste, texture, and appearance
3qt+ 3% c Hot Water (170-190°F) » Manufacturing facilities in Idaho and Washington with
corporate offices in California
Focused in fondservice.
Today, Basic American Foods is a leading supplier of
shelf-stable products to the foodservice market.
Our portfalio, built on delivering quick, easy prep and
consumer preferred taste, includes:
Sage and Briwn Butter Mashed Potatoes * Potato Pearls® Mashed Potatoes
TIELD: &4, hall-cup servings Prege 20 man  Golden Grill® Hashbrown and Cut Potatoes
1Thsp Sa0e, freshly minced = Savory Series™ Potato Casseroles and Sides
2Y2 0105 €, (1o taste)  Browned Buttes, warm * Santiago® Refried, Black and Chili Beans
1 gal Hot Water (170-190°F)
enitly brown buites ones madumulow heat uniil golden brown with nutty ansea abot 15 mingie
A\, J

.

o

Add ingredients plus package of potatoes to a 4-inch, half-steamtable pan.

Pour hot water over ingredients, stir 15-20 sec.

Albow to sit for 5 min. Fluff with fork and serve.
Note: For Sage and Brown Butter Mashed Potanoes, fold in
Browned butter and fluff with fork,

More menu ideas at baf.com
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Basic American Foods is part of
Foodservice Rewards.

Earn reward points by purchasing EARN REWARDS
Basic American Foods' potato producs. | @ 3 B [ dd
To become a member || beodmrvicersword.com
40 1o foodservicerewards.com; it's free,
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All Basic American Foods' Mashed Potatoes Are:
MASHED POTATOES S R (IR
GLUTEN FREE S Ly THE USA
AS S0LD
S Dessiigtion TN 2 e lﬁm\!g r:un%u Nnl Kl My
PUTRTI PEARLS* PRENIUM - o Mixee e =
10163 Wature'5 Uwn Mashed Potaoes T23.3 o2 Fouth 20037 448 a4 if 30 { Qu-o Milk s
10349 Recikin Mashad Poeatpes &ilbor Fouch 17.98 4.5 16 18 304 7 Qu-b Milk ies
10373 Gk Mashed Potanoes 21902 Fouch 17.50 0.0 B 19 ER b, 7 QU0 Milk Yies
PATATD PEARLS* EXCEL" - Mo Mixer i =®
TEa68 Cwiginal Recipe Mashed Potatoss 1280z Fouch 2245 35 114 38 456 -] aup Hilk Yes
10056 Ciiginal Recipe Mashed Fotatoss 140 T Bag 4221 £17.0 = L e 5 Qb Milk fies
10040 Creamy Buter Mashad Potatoes wl Sking 12282 o2 PFouch 2181 ar 116 18 456 5 Qu-n Milk Yies
10425 :f';‘?f’_,:,“'f;gt‘,‘;:;m madk wiRuiset 1020.21 o Fouch 140 53 53 mn o 5 FamelOl Soy s
POTATD PEARLS " SMART SERVINGS™ - Mo Mixer Py Eo®)
10426 Low Sodium whiamin C Mashed Potatoes 1226.5 02 Fouch 21.37 ar 116 7 dd4 5 au-n Milk ies
PUTATI PEARLS* CLASSIC- Machine or Eand Mix PPy ) CLASSIC product yield is calculated using hand mix preparation.,
BI056  Country Style Mashed Potaoe 12730, 02 Pauth 248 2.5 114 EL 458 33 Qu-n Milk e
53498  Golden Extra Rich Mashed Potatoes 13729.6.02 Fouth FER:1 a8 1?7 38 456 g Qu-p Milk Yes
14110 (olden Extra Rich Mashed Potatoes 3.7 I Carton PO, 196 117 16 156 -] QU0 Milk ies
10659 Gokden Extra Rach Mashed Potanpes 1750 1 Bag 5058 FETH| — 1054 — g Qu-n Milk Yies
B1837 Extray Rich bk Potanoes - Mo Salt Addid 6355 I Caiton 1151 196 118 16 456 B Qu-n Milk Yies
217170 Vitamin T Maikad Potatoes L Bag 4216 6.0 208 105 B40 B QuD Milk: ied
36BBZ  Seasoned Mashed Potatoes &5 bag LFALY 6.0 208 105 B4 B ou-b Milk s
10458 Hatural Mashed Potatoes - Low Sodum 1212590 Fouch 10.91 52 624 Fli 140 17 OU-D Meymanbik  Yes
VALUE- Machine M iy
10215 W IPP® I Mushed Poanes Complene il Vit 531 I Sale-FLane 35.11 L] 174 130 180 12 Q-0 Milk Yies,
10217 WHIPP® instant Mashed Potistoes wiVit C E5.75 I Safe-TLae 3075 13O 198 130 T80 12 QU Milk Yes
Tkl WHIPP® Ingian Mlashed Potatoes Complete vl Vit C 10549 g2 Fouch L] 6.7 167 13 130 12 Qu-D Milk iés
63090 WHIPP® Instant Mashed Potmoes wivit 0038 or Fouch 31.53 17.2 172 1 T80 | Qu-n Milk ied
10050 WHIPP® Ausomarshi Potato Mix 10038 ox Fouth n4a 165 165 n 10 QU il Yes
a9 Irestant Fotato Flakes &5 b Bag 32155 35 195 136 BlE - Farese OU - fes
20696 Instant Potato Flabes 1540 Ih Bag 40,77 2700 — 1088 — — Faree DU — Yes
Froeact Ibematons el 1o Chaepes, #1107, ol o e
FREPARATION (3¢ package lor mere felaiks)
Fatate Pearls™ Fremium Mashed Patatoes Patate Pearls™ EXCEL™ and Smowt Servings™ Fatate Pearis® Classic Mashed Pelabees. Patate Pearts™ Value Mashed Pokaimes
Porar prodiect into  hatl-steamsable pan R T Pour 2 gallons boding water in mixing bowl Four 11V quarts bading wates (and oshes
A 1 galion hiot weaiter (1 70-190°F) Pouer peoduct it hait *'_':‘""t""b': il + Hand Mix: Add prodect, st constantly ingredients) in ming bow!
- Nabare's e, stir 1520 sec :-Ij-:l'|ln 3::_‘ E'.mr waler (170-190°F)* with whisk ;;;;Lglll*l"]*:'f::.hlln?nd': i o ko shirady
" Ml el 52 30-45 o . f...d - F ith § sty :‘r‘xﬁ:w.g;ﬁl|n-?laqmrw:1?n Sx . h«:».;; hipe on high uril futh
Blow 57 i, i s Sl Ak e e T B T e el e L
“Saneel Poflahe Mashed, 7 quants hot water, = Cowntry Stybe: Uiz 1 gallan of boiling water, " "WHIPP® habamash® cin be mined in

Wksing whip attachment, mioc on b, slowly COC08 mDIET in Single :.gll.-'ir!gs
add product, mix 1 min. Scrape bowl,
whip on ni%h uritil Aué 15 min. )

covered at 150-160°F,

a6 30-4% sec., making sure 10 oover all
&4 gorners, [t 5 man., sor well, and sene

2185 N. California Blvd., Suite 215, Walnut Creek, CA 94506 800-722-2084
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