THE POTATO SHOW...IT’S LOW BUDGET, USES LOTS OF TOOLS, AND CAN BE LOTS OF FUN!
1. Peel the top half only of a potato, using the VEGETABLE PEELER. Mention how comfortable the peeler is in your hand...you could just peel all day, but you have so much to show everyone!
2. Use the V-SHAPED CUTTER to cut the potato in half. Explain how they could use the cutter to cut cantaloupes in half for a decorative serving, or to carve a face on a pumpkin, or to drizzle melted chocolate all over your favorite dessert.
3. Use the CRINKLE CUTTER to cut french fries from the peeled half of the potato. Add that this tool is great for crinkle cutting carrots, yellow squash, and other veggies for a stir-fry.
4. Take the unpeeled half of the potato, and “core” it using the APPLE CORER. Tell them how this tool can also be used to remove seeds from a cucumber or zucchini, too.
5. Cut a one-inch piece off of one of the french fries and press it through the GARLIC PRESS. Explain how you don’t need to peel the garlic first, and that you can also use it press fresh ginger root.
6. Chop some of the french fries using the FOOD CHOPPER. Demo course and fine chopping just by the number of hits you do on the plunger.
7. Using any of the self-sharpening knives, slice the rest of the unpeeled potato, using the HOLD ‘N SLICE to hold it in place as you work.
8. Take a new potato. Use the ZESTER-SCORER on the peel to demo how it curves around the piece of rounded food, and how decorative the scoring can be.
9. Place the potato on the APPLE PEELER CORER SLICER. Explain that an apple has a smoother skin and will peel more completely. Show how it is a “potato slinky” when it first comes off (these make great “giant curly fries”). Slice down one side of the “slinky” to make perfect potato rings (tell them to imagine they were apple rings). Then slice down the opposite side to make potato slices (great for scalloped potatoes).
10. Take a third potato. Using the ULTIMATE SLICE ‘N’ GRATE over the CLASSIC BATTER BOWL, make potato chips using the thin setting on the adjustable blade. Spritz oil using the KITCHEN SPRITZER onto the LARGE ROUND BAKING STONE. Place chips on stone, spritz with some more oil and sprinkle with ITALIAN SEASONING MIX or CAJUN SEASONING MIX. Bake in a 400 degree oven until chips are lightly browned. Cool on STACKABLE COOLIN RACK.
11. Be sure to take a CUTTING BOARD, TOOL TURNABOUT, CLOCK TIMER, MINI SERVING SPATULA, OVEN MITTS, SUDS PUMP (I always demo before and after cooking), and anything else you can demo.
12. Show your sense of humor, and you will really do well, with just a sack of potatoes!!

