
These spud were apparently intended for Crisps but the order was cancelled and the farmer 

kindly allow a local group access to the field to gather what they could before they were 

ploughed back in.

There are all sorts of varieties of Potatoes and the ones used for Crisps are intentionally very low 

in natural sugars. It?s the sugars which make Potatoes brown when to roast or fry them. Brown 

Crisps might not have the same aesthetic appeal I guess. So we roasted some on Sunday are they 

worked really well. Yesterday was a simple cooking day for us with roast Chicken, Chip, Peas 

and Gravy. So how did they work as Chips? Exceptionally well is the answer! If you are in the 

York area and have received some of these spuds ? Roast and Chips are the way forward folks. 


