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Colourful variety
No matter what colour potato you 
want to grow, you’ve still got time to 
get something a little more unusual 
growing; personally you can keep 
your ‘King Edwards’ and ditch the 
‘Desiree’, I’m growing a rainbow of 
colours this year in my potato patch!
■ Some of the heritage varieties 
have fantastic stories to go with 
their great looks, for example, ‘Arran 
Victory’ was bred on the Isle of 
Arran in 1918 to celebrate the end 
of the First World War. The tubers 
have a beautiful purple skin with 
white flesh and a floury texture, 
making them great for roasting. 

Add unexpected colour to your 
plate with this year’s potato crop

GROW
TASTY 

RAINBOW 
SPUDS!
W ith the amount of potatoes that we 

consume in the UK, you’d be forgiven 
for thinking that this tasty tuber has 
always been around and is native to 

these shores, yet this couldn’t be further from the truth. 
Potatoes (Solanum tuberosum) are actually native to South 
America, with most of our favourite varieties selectively 
bred from tubers that originate from Chile. In fact, there 
are now thought to be more than 5,000 different types 
of potato, yet many of us can only name a few that 
we’ve seen for sale in the supermarket or greengrocers.  
Take a look at some of the most flashy and flamboyant 
varieties that will add a splash of colour to your plate.

Words Rob Smith

What’s available?
Apart from the usual red and 
white-skinned potatoes, there are 
lots of others that can be bought 
and grown with ease in our 
gardens and allotments, from  
blue and black-skinned, 
red-fleshed, violet and 
even spotty skinned.

Some of the varieties now 
available are from new crosses 
and selectively bred from varieties 
we already know, yet lots of them 
are also classed as ‘heritage’. 
They’ve been around for years 
and are only just now becoming 
popular after potato fans and 
gourmet chefs have heard about 
them. When it comes to these 
rare and unusual varieties, you’d 
be hard pushed to find them in 
the shops so your best bet is to 
find a specialist supplier, such as 
Potato House (www.potatohouse.
co.uk), and grow your own!

How about a great looking, 
red-skinned, cream-spotted 
variety that cooks in a 
third less time than regular 
varieties? That’s what you’ll 
get if you choose to grow 
Peruvian Phureja potatoes 
such as ‘Mayan Rose’. These 
little-known potatoes are 
grown in exactly the same 
way as other potatoes and 
have a floury texture, perfect 
for mashing and roasting 

when you’re in a hurry.

SPEEDY SPUDS!

and red flesh that has an internal 
white ring just under the skin; 
one of the best to make into crisps 
and really show off the colours.
■ If you don’t know what colour to 
choose from, then why not go for 
‘Mr Little’s Yetholm Gypsy’?  

This unusual variety originates 
from the Scottish borders  
and is really pretty rare  
because of its red, white  
and blue-flushed skin and 
white flesh, popular in 
the local area but hardly 

heard of elsewhere.

■ If you want to go one step 
further and have a little colour 
in the flesh of your potatoes, 
why not go for ‘Shetland Black’? 
This dark blue-skinned potato has 
an unusual dark ring inside the 
flesh, making it ideal for creating 
gourmet crisps. Thought to have 
been washed up in the Shetlands 
from a Spanish Armada ship in 1588, 
this popular local variety has been 
grown there ever since and has only 
recently started to become more 
known outside the local area. 
■ Go the whole hog and 
grow blue-skinned 
potatoes with blue-
black flesh! You have 
plenty of options, 
with ‘Salad Blue’, ‘Blue 
Congo’ and ‘Violetta’ 
all producing the most 
glorious blue tubers 
with inky centres, perfect to 
wow family and friends with 
unusual mash or home-made 
chips with a difference.
■ Blue isn’t the only colour 
potato you can now get, there are 
also a host of reds to choose from 
as well. When I say red, I don’t just 
mean red-skinned beauties like 
‘Duke of York Red’, I actually mean 
red-skinned, red-pink-fleshed 

varieties, which look amazing as 
crisps, wedges or chips. While ‘Heidi 
Red’ has a pinky tinge to the flesh, 
‘Red Emmalie’ has the red skin 
and red flesh that couldn’t be more 
opposite to the dark blue of other 
varieties. If you want something 
even more special, how about 

‘Highland Burgundy 
Red’ with its red skin 

Blue-black
‘Violetta’

‘Highland
Burgundy Red’

‘Salad Blue’ crisps

‘Red Emmalie’
crisps ‘Mr Little’s

Yetholm Gypsy’

‘Blue Congo’

‘Salad Blue’

Why not try a
blue potato salad?

Turn heads at
dinner with
colourful mash
and crisps

Unusual varieties 
are hard to find in
the shops – better
to grow your own
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How to grow 
When it comes to growing potatoes 
there are a few different ways, all 
depending on how much space you 
can give over to grow your crop. 
■ If you have an allotment or plenty 
of space, you can grow your tubers 
in the open ground. This allows you 
to grow lots of plants and produce 
lots of potatoes. Dig a long trench a 
spade’s depth, then put your potato 
tubers in 30cm (1ft) apart (60cm/2ft 
between rows) for ‘early’ and ‘second 
early’ varieties, 40cm (1¼ft) apart 
(70cm/2¼ft between rows) for 
‘maincrop’ varieties, making sure 
the eyes or little shoots are facing 

Even though the inside of your potatoes may 
be unusually coloured, the flavour remains 
the familiar favourite, with some tasting 
a little nuttier; close your eyes and you 
wouldn’t know the difference, yet open your 
eyes and you’ll be amazed at the colours!

A FEAST OF FLAVOUR

upwards. Next cover the tubers 
with around 15cm (6in) of soil 
and, as the leaves protrude from 
the soil, keep covering them 
(‘earthing up’) until you have a 
long mound over your plants. I 
normally earth mine two to three 
times. Once this is done you can 
then leave your plants to grow.
■ If growing in raised beds, you 
can use the same method as for the 
open ground (if your beds allow you 
to move the soil around without it 
falling from the sides), or you can 
dig half the soil out and keep it in 
buckets by the side of the beds, 

tipping the soil back in as the plants 
grow. For those growing in pots or 
bags, you can top the bag up as the 
leaves poke out of the soil until the 
bag is full. Earthing the potatoes up 
and covering the leaves 
may seem strange if 
you’re growing 

potatoes for the first time, yet this 
helps force the plants to produce 
more potatoes and it’s the best way 
to get a bumper crop. If growing in 

containers and raised beds, 
make sure to keep the 

plants well watered as 
they hate drought 

when they’re 
producing their 
tubers and it 
can encourage 
problems 
such as scab.

Once leaf shoots
appear, earth
up soil over them

You can grow
potatoes in raised 
beds in the same way
as the open ground

Cover the tubers
with 15cm (6in) of
soil. As the leaves
protrude, keep
covering them

Harvest your 
first crops from
early summer

Make sure the eyes
are facing upwards
when you plant

Growing in
potato bags is 
a good option for
small spaces 


