
First EarlyFirst Early

Home Guard 
(Heritage)

Introduced in 1942 and promoted by the Home Guard, 
this was the main potato during World War II. Consistent 
high and early yields of tasty potatoes.

Lady Christl Good for garden growing - suits a sheltered site with 
fertile soil. Medium waxy tubers. New potato flavour.

Maris Bard 
(Organic)

Smooth skinned, delicious when cooked or steamed. 
High yield, good size and appearance. Has been 
successful for local growers.

Rocket Grows quickly - among the first potatoes to crop. 
Produces a large crop of uniform shaped tubers.

Sharpe’s Express 
(Organic)

This was TV gardener Percy Thrower’s favourite variety. 
Good flavour and cooks well (but boil with care).

Winston One of the first bakers of the season. Good yield. Quickly 
produces good baking size potatoes.

Second EarlySecond Early

British Queen 
(Organic, Heritage)

Great flavour. Dry, floury texture. Produces high yields of 
general purpose potatoes. White short oval tubers. 
Heritage variety. RHS Award of Garden Merit.

Early Main CropEarly Main Crop

Ambo 
(Organic)

Attractive, short, white-skinned tubers with a splash of 
red. White creamy flesh. High yielding, general purpose. 

Blue Danube 
(Sarvari Trust)

Plants have purple-black stems, shiny dark foliage and blue 
skinned tubers. Good shape and skin finish. Good tuber 
blight resistance. Good roaster with white flesh.

Salad Blue 
(Heritage)

Both skin and flesh are a strong blue colour (the pigment is 
an antioxidant). Fries and mashes well but is not good for 
boiling. First grown in Scotland in the 1900s.

Main CropMain Crop

Shetland Black 
(Heritage)

Dark blue to almost black skin and pale yellow floury flesh 
with a distinctive purple ring. A general purpose Victorian 
variety good for baking, roasting or steaming.

Late Main CropLate Main Crop

Golden Wonder 
(Organic, Heritage)

Russet skin. One of the best for baking, frying and 
roasting, with a rich flavour that improves on storage.

Pink Fir Apple 
(Heritage)

Very knobbly tubers that should be cooked whole in their 
skins. Delicious flavour whether served hot or cold. One 
of our favourites. Highly recommended.

Potato picker
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