
OUR POTATOES, YOUR 
POSSIBILITIES
Markon First Crop® (MFC) Potatoes have smooth skins with tight 

netting and solid interior flesh that’s always starchy. Whether boiled, 

baked, fried, or roasted, these potatoes are the perfect comfort 

ingredient, making them ideal for a variety of applications. Because 

with Markon, you not only get premium farm-to-table produce, you’ll 

also get inspiration, innovation, and transparency. Five-star cuisine 

starts with five-star ingredients.

https://www.markon.com/markon-first-crop


MARKON FIRST 
CROP POTATOES
BENEFITS
Our potatoes are grown year-round in the most 

desirable farming regions of Pacific Northwest by the 

most dependable growers—and always backed by  

Markon’s 5-Star Food Safety® Program. Look for 

them packed in our eco-friendly recyclable, wax-and 

staple-free cartons. 

PREPARATION INSPIRATION
• �Cut skin-on MFC Potatoes into shoestring strips; 

deep fry and serve with garlicky aioli and chopped 

RSS Italian Parsley.

• �Boil MFC Potatoes and parsnips; mash with olive oil, 

cream, and finely minced MFC Sage.

• �Toss thinly sliced MFC Potatoes with salt and 

chopped RSS Peeled Garlic; bake until crisp and 

serve chips with curry-lime yogurt dip.

• �Top RSS American Blend with thin slices of flank 

steak, halved MFC Cherry Tomatoes, and fried cubes 

of MFC Potatoes; serve creamy pepper-Ranch 

dressing on the side.

• �Sauté RSS Diced Onions, RSS Diced Celery, and 

MFC Chervil; stir in cubes of MFC Potatoes, lobster 

meat, and heavy cream, then simmer until potatoes 

are tender and chowder has thickened.

	 Pack		  Markon	
Description	 Size		  Code

Potatoes, Baker	 10 oz.		  92390
	 12 oz.		  92400
Potatoes	 40 ct.		  92280
	 50 ct.		  92290
	 60 ct.		  92300
	 70 ct.		  92310
	 80 ct.		  92320
	 90 ct.		  92330
	 100 ct.		  92340
	 110 ct.		  92350
	 120 ct.		  92360
	 140 ct.		  92370
	 50#		  92375
	 50#		  92374
	

To learn more, please contact your sales representative.

HANDLING
Refrigerate immediately; optimum storage is 42º-52º F/6º-11º C at 

high humidity with adequate circulation. Keep away from ethylene-

producing items.

MENU INSPIRATION

Elegant and delicious, 

Hasselback-style potatoes make 

an ideal accompaniment to 

steaks, chops, poultry, and fish. 

https://www.markon.com/

