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Unique Gourmet Potatoes 

We specialise in growing gourmet heritage potatoes at Tiptoe Farm, Northumberland , close to the Scottish Border. These 
provide you with different shapes, tastes, colours, and textures. Each Potato has a wonderful history, giving you a taste of the 
past. We have our own Heritage Seed Potato Company, and therefore we give you complete traceability from Seed to plate.

The Tiptoe Ethos

Tiptoe lies in the beautiful River Till Valley, where the river is a Site of Special 
Scientific Interest (SSSI) and has recently been recognized as a Special Area of 
Conservation (SAC) - Europe's highest grading. The Tiptoe woodland is special and 
is graded as Ancient and Semi-Natural (A&SNW).

The Tiptoe ethos is one of growing with the countryside and to this end we practice 
Linking the Environment and Farming (LEAF) and have a Countryside Stewardship 
scheme on the farm. The farm has therefore adopted a system of farming that 
balances the needs of consumers for safe, healthy food that is grown with care for, 
and enhancement of, the environment. Tiptoe farm is annually inspected for the 
LEAF Marque accreditation, and in September 2006 Tiptoe Farm was awarded 

Britain’s ”Most Beautiful Farm Award” in recognition of all the environmental work that is carried out.
The Heritage Potatoes are grown, stored, graded and packaged at Tiptoe and so we offer a fully traceable food production 
system. 

...potatoes like they used to taste

Lucy & Anthony

Carroll’s
Tiptoe Farm, Northumberland TD12 4XD
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Tiptoe Farm, Northumberland TD12 4XD Tel/Fax: 01890 883060
Why not visit our website for recipes and further information:

www.heritage-potatoes.co.uk or email us:  info@heritage-potatoes.co.uk

Overall Winner- Britain’s Most Beautiful Farm 2006

We supply direct to 
our customers - chefs, 
specialist wholesalers, 

food outlets 
and farmer's markets

Yukon Gold 1980 

Originally from Canada.  Attractive smooth 
yellow skin with shallow eyes and very yellow 
flesh. A superior baking potato with a delicious 
flavour. 
BAKE, BOIL, ROAST or CHIP

Arran Victory 1918

Bred in the Isle of Arran and named in 
celebration of the ending of the war, it is very 
rare. Tubers are round to short oval with blue 
skin, white flesh and deep eyes. Best 
simmered gently for an exceptionally 
flavoured, fluffy mash.
ROAST, BAKE, STEAM, SIMMER or CHIP

Mayan Gold

Mayan Gold are unique, because they are the 
first potato in the UK from the indigenous 
Phureja potatoes of Peru.
A rich golden coloured flesh, and a moreish 
flavour. They have a floury flesh which results 
in excellent roast or chipped potatoes and 
excellent mash when steamed.
ROAST, CHIP or STEAM FOR MASH

Pink Fir Apple 1850

Imported from France in 1850. A traditional 
variety, the tubers are long, narrow and 
famously knobbly. The skin is part pink/part 
white with waxy flesh. Wonderful 'New Potato' 
flavour and a good salad potato.  Best cooked 
whole in skins and delicious hot or cold.
BOIL WHOLE or SAUTE SLICED

Red King Edward 1916

A rare version of King Edward - first appeared 
as 'Fellside Hero' in Northumberland. An oval 
shape, red skin with white flushes and a floury 
texture. To retain the attractive appearance, it 
can be cooked with the skin on.
BAKE, BOIL, ROAST, STEAM or CHIP

Shetland Black 1923

Probably dates back to Victorian times when 
there was a lot of potato breeding using 
coloured varieties. Long oval shape, the flesh is 
yellow with a markedly blue vascular ring. Very 
tasty and floury - they fry well and make 
creative sauteed potatoes, crisps etc.
SAUTE, BAKE, ROAST or STEAM.

Red Duke of York 1942

First found in a Dutch crop of Duke of York.  
Deep red potatoes with pale yellow flesh. Can 
leave the skin on and it does not fade during 
cooking. Produces crispy skins when baked or 
roasted. Very tasty.
ROAST, BAKE, BOIL or CHIP

Salad Blue early 1900s

Believed to be a novelty of Victorian amateur 
breeding. Oval shape, the skin and flesh are 
both a strong deep blue. A floury textured flesh 
with a delicate flavour. Makes great novelty 
chips, crisps, mash , and a colourful salad.
SAUTE, BOIL, ROAST or BAKE.

Highland Burgundy 1936

Used to add appropriate colour to a meal for the 
Duke of Burgundy in the Savoy. Oval, long 
shape, dull russet layer over  bright burgundy 
skin.  Red flesh  with a definite ring of white. 
Excellent novelty mash, crisps and chips.
SIMMER, STEAM, ROAST, CHIP or SAUTE

Developed in the village of Yetholm, the Gypsy 
capital of Scotland and grown by the Little 
Brothers, based in the Border village.  The 
ONLY variety to show red, white and blue 
colour in the skin.
SIMMER, STEAM or ROAST

Mr Little’s Yetholm Gypsy (around 1899)

This attractive pear-shaped bright white new 
potato is full of flavour, and has a floury flesh. 
Sharpe's Express was introduced in 1900 by 
Charles Sharpe of Sleaford Lincolnshire. 

BOIL, ROAST or STEAM 

Sharpes Express (1900)

Bred by Alex Brown of Witchhill, 
Fraserburgh, Aberdeenshire, this is an 
attractive small, round white potato with an 
excellent flavour.   

BOIL, ROAST, STEAM

Witchhill (1881) 

Archibald Findlay deliberately chose this 
name to compete with the International 
Kidney. The Royal Kidney is an excellent 
waxy/salad potato. At one time the Royal 
Kidney crop from England was greater that of 
Jersey Royal.  

BOIL, ROAST, STEAM 

Royal Kidney (1899) 

New Season Crops
June - September

Aura (1951) is a pretty, pale yellow potato and 
renowned for the wonderful flavour and firm 
cooking characteristics. They have a 
interesting and eye catching half moon shape.

ROAST, CHIP or STEAM FOR MASH

Aura (1951)

Dunbar Rover 1936

Bred by Charles Spence from Dunbar and 
very rare.  Oval shape with white skin, 
snowy white flesh and medium deep eyes. 
Tubers have a lovely buttery flavour and 
fine texture. 
BAKE, ROAST, BOIL, CHIP or STEAM

Main Season Crops 
September - May
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