


1 BAG WHITE POTATO 
MASHED

1 BAG SWEET POTATO 
PULP

1 BAG SWEET POTATO 
MASHED

THAWED FROZEN THAWED FROZEN THAWED FROZEN

Steamer 18  
minutes

22  
minutes

12-15 
minutes

15-8  
minutes

12-15  
minutes

15-18  
minutes

Preheat steamer. Place unopened bag in 
perforated hotel pan.

Combination 
Oven

TEMP: 212�F
100% steam

16  
minutes

21  
minutes

10-13  
minutes

15-18 
minutes

10-13  
minutes

17-20 
minutes

Preheat oven. Place unopened bag  
directly on the oven rack.

Stove Top
TEMP: High

35  
minutes

35  
minutes

11-14  
minutes

13-16  
minutes

15-18  
minutes

20-23 
minutes

Bring water to a boil in a large pot. 
Completely immerse unopened bag in 
water. Return water to simmer and keep 
product submerged.

Microwave  
1200 Watts
TEMP: High

15  
minutes

25  
minutes

11-14  
minutes

18-21  
minutes

9-12 
minutes

15-18  
minutes

Cut 1-inch slit in the center of the bag. 
Cook on high. To prevent scorching, 
manipulate the bag frequently, paying 
special attention to the corners.

Convection 
Oven

TEMP: 350ºF

25  
minutes
½ size  

hotel pan

Not 
recommended

25-28  
minutes
¼ size  

hotel pan

Not 
recommended

20-23  
minutes
¼ size  

hotel pan

Not 
recommended

Preheat oven. Coat hotel pan with 
nonstick spray. Remove potatoes from 
bag and arrange in pan. Cover with foil 
or lid. Stir before serving.

PREP TIPS

PREP INSTRUCTIONS
For best product quality, heat to an internal temperature of 165°F – 175°F and stir before serving.  
Ideal serving temperature is 165°F.

•  Prepare from frozen or thawed. Once thawed, Farmhouse Originals™ 
mashed potatoes can be refrigerated for up to 5 days prior to �nal  
prep. Complete instructions can be found on the case.  
Note – thawed product will look watery but will correct as it is heated  
to 165ºF.

• For a moist texture, prepare in a steamer.

• For drier texture, boil-in-bag or microwave.

• Heat thoroughly. Mashed potatoes will start to pull away from the bag  
when the product has reached the proper temperature. If proper 
temperature is not reached, the product will look watery.

•  After prepping, let product stand for 5 minutes. Give it a quick stir or 
massage the bag prior to sampling. Hold above 140ºF per US Food Code.
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potatoes   |   avocados   |   fruits   |   vegetables   |   grains

visit simplotfoods.com  
for product information, menuing and more.

3 STEPS
  TO MAGNIFICENT MASHED

HEAT TO
165°F
- 175°F

SERVE AT
165°F

STIR
BEFORE
SERVING


