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Purple Majesty Potatoes
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Purple Majesty potatoes were developed in the early 2000s by

researchers at Colorado State University. Their goal was to
1 or 2 create a potato that was both nutrient-dense and visually

striking, with the added benefit of being well-suited to

I Colorado's high-altitude, drought-prone climate. These
R omaine Lett uce h ea d potatoes are part of a broader effort to breed crops with
. functional health benefits—in this case, high levels of
P u r’p le M aJ e Sty P 0O t a t oes 1 . 5 |_b anthocyanins, the natural pigments that give them their deep
purple color and antioxidant power. While purple potatoes have

existed for centuries in South America, Purple Majestyis a

R e d O N | on eac h modern, cultivated variety that combines the ancient appeal of

heirloom potatoes with the reliability and yield of
Spinach % b bag

Eggplant

contemporary farming.

Purple Majesty potatoes are versatile and flavorful, with a

: naturally creamy texture and a slightly sweet, earthy taste.
St ra Wb e rry p | nt Their striking color makes them perfect for dishes where
- visual appeal matters—but they also hold up well to many
R e d S Li cin g TO matoes cooking methods. They can be roasted, mashed, used as fries

or chips, and in potato salads, and chowders.

recipe ideas

please visit farm website for
recipe ideas
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