
Registered charity, no. 1048752.

Charge an entry fee and see who knows the most 
about the humble spud.

1. From which part of the world did the first cultivated 
potatoes come from?

A. South Asia    B. West Africa

C. South America   D. North America

2. What exactly is a potato?

A. A fruit      B. A root

C. A stem     D. A seed

3. Which country is the world’s biggest potato producer?

A. China     B. United States

C. Russia     D. Ukraine

4. Mr. Potato Head is a world-famous American toy. 
What year did he first become available in the shops?

A. 1942     B. 1952

C. 1962     D. 1972

5. Which US president first served French Fries in the 
White House?

A. Theodore Roosevelt   B. Thomas Jefferson

C. Abraham Lincoln  D. Dwight D. Eisenhower

6. In March 2003, the US House of Representatives 
decided to rename French Fries in all restaurants under 
their control. What did they rename them to?

A. Belgian Fries   B. Finger Fries

C. Freedom Fries   D. Fancy Fries

7. The cultivation of potatoes was illegal in France 
between 1748 and 1772. What were they thought to 
cause that led to this ban?

A. Alcoholism   B. Leprosy

C.Pregnancy   D. Idleness

8. The Irish Potato Famine is arguably the single 
greatest disaster in Irish history. Between which 
years did it last?

A. 1745 – 1749   B. 1775 – 1749

C. 1845 – 1849   D. 1875 – 1879

9. The Quechua and Aymara communities of Bolivia 
and Peru traditionally produce a kind of freeze-dried 
potato. What is this called?

A.a chapalele  B. a chuño

C. a chorrillana   D. a Tater Tot

10. Aligot is a traditional French dish from the 
Auvergne region. What is it?

A. Mashed potato blended with melted cheese & garlic 

B. A slow-cooked stew of potatoes, onions, meat & spices

C. A herby potato gratin 

D. A creamy soup with potatoes, fish, and onions

11. Who was Antoine-Augustin Parmentier?

A. Napoleon Bonaparte’s head chef

B. A vocal promotor of the potato as a food 
source for people in France

C. An agronomist who bred the potato 
we know and love today

D. The inventor of Parmentier potatoes

12. What year was the crisp – or potato chip – 
invented?

A. 1853    B. 1899

C. 1921    D. 1949
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1. c) South America

Cultivation of the potato we know and love today began 
around 3.5 million years ago, after the plant had migrated 
to the Andes of Bolivia and Peru. But studies suggest that 
its ancestors actually originated in Mexico and Guatemala.

2. c) A stem

Potatoes are technically stems, because they have buds 
that sprout stems and leaves. Roots don’t do that.

3. a) China

In 2017 China produced over 99,000,000 tonnes of 
potatoes. Russia, the second-largest producer, produced 
half that amount!

4. b) 1952

Back in 1952, Mr. Potato Head was a real potato – the toy 
was just sold as plastic parts with pushpins! But this made 
him quite a controversial character. With World War II and 
food rationing a recent memory for most Americans, the 
use of fruits and vegetables to make toys was considered 
irresponsible and wasteful. 

5. b) Thomas Jefferson

French fries are thought to have become popular in 
America after Thomas Jefferson served them at a White 
House dinner in 1802.

6. c) Freedom Fries

The French were very out of favour amongst the political 
classes in the United States thanks to their refusal to 
support US plans for the invasion of Iraq. The French 
response to the renaming was to politely point out that 
French fries were probably from Belgium anyway.

7. b) Leprosy

In 18th century France people saw the potato as 
strange and dangerous, because they were grown 
underground. They were avoided even by starving 
peasants and were thought to cause diseases, 
especially leprosy.

8. c) 1845 – 1849

In 1845 over three million Irish people were totally 
dependent on potatoes for food. The potato blight 
decimated the crop and took the lives of a million 
people, causing another million to emigrate.

9. b) a chuño

The highly sophisticated traditional techniques of 
the Quechua and Aymara mean that chuño potatoes 
can be stored and eaten for a decade after they are 
shrunken and dried!

10. a) Mashed potatoes blended with melted 
garlic and cheese

Aligot is mashed potato like you’ve never seen it 
before. It has an elastic texture that falls from the 
spoon like dough!

11. b) A vocal promotor of the potato as a food 
source for people in France

Parmentier was a prisoner of war for 3 years and was 
fed almost exclusively potatoes. In 19th century France, 
at a time when potatoes were viewed with suspicion, 
he realised their potential as a hero crop and set out to 
popularise them.

12. a) 1853

The potato chip was invented by accident by chef 
George Crum in 1853. When a rich railroad mogul 
didn’t like the thick-cut potatoes on his plate, he sent 
them back to the kitchen. Crum was furious, and in 
retaliation, sliced the potatoes as thinly as he could, 
fried them in oil and added some salt, and turned 
them into crisps. The railroad mogul loved them 
– and the crisp was born!
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