
SmaShed Potato Skin
Potato skins are an appetizer staple – but you want to wow your guests. We partnered 
with a very talented supplier who invested in the right equipment exclusively for our 
product. (It’s trickier than you’d think.) Smashed, battered and par-fried, these 3½”–
4½” skins are the perfect combination of crispy, crunchy and delicately salty – and 
that’s even before you work your magic. Fry or bake them, stack or dice or fragment 
them – they can star in an app or as a bite-enhancing ingredient across your menu.
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Use our mobile app for nutritionals and 
more information on this product.

Potato skins are an appetizer staple – but you want to wow your guests. We 
partnered with a very talented supplier who invested in the right equipment 
exclusively for our product. (It’s trickier than you’d think.) Smashed, 
battered and par-fried, these 3½”–4½” skins are the perfect combination of 
crispy, crunchy and delicately salty – and that’s even before you work your 
magic. Fry or bake them, stack or dice or fragment them – they can star in 
an app or as a bite-enhancing ingredient across your menu.

Benefits

•	 A long-time favorite reinvented in 
a big way

•	 Twice	the	potato	filling	of	regular	
potato skins

•	 Neutral	flavor	makes	it	optimal	 
for customization

•	 Versatile prep: whole or cut, deep-
fried or baked

•	 Rustic back-of-house appearance; 
no two skins look the same

•	 First to foodservice market 
nationally

Product Attributes

•	 Uses whole russet potatoes
•	 Potatoes are halved and smashed 

to approximately ¼” thick
•	 Neutral starch-based batter  

for crispness

Insights

Potato skins are a staple at 
American bar-and-grill restaurants, 
with 56% menu penetration. 
Penetration is 12% on all casual-
dining menus. Bacon (78%), cheese 
(73%) and sour cream (55%) are the 
most common potato-skin toppers, 
but there’s ample room for 
innovation in today’s mash-up 
culinary culture.

Menu It/Uses

Use it as a carrier or cut it for an 
ingredient. Try a steak-and-potato 
boat with crispy onion rings. Use 
fragments in a frittata. Or try 
“smashed browns” – broken bits 
tossed with sautéed onions  
and mushrooms.

Ingredients

Key ingredients include:
•	 Potatoes
•	 Salt
•	 Vegetable oil

Cooking Instructions

Deep-fry skins at 350°F for 5–6 
minutes or bake skins 18–20 
minutes with high fan at 400°F 
(skin-side down).

a-Code Product Description Pack Size

9636002 Smashed Potato Skin 12 lb.


