
 
  

  
 

 
BC FRESH NUGGETS 

 
“IMPORTANT HANDLING INSTRUCTIONS” 

 
 

The early potato nugget program has been successful for many years in 
BC, but it requires special handling for its success to continue.  As the 
early nuggets are a skinless, tender potato, it cannot be treated like 
potatoes available later in the year or out of storage that are skin set. 
 
For that reason, our growers dig this delicacy early every morning (5:00 
a.m.) so that it can be washed, graded and packed for same day shipping. 
 
As this product is skinless, careful handling is required to maintain color, 
lengthen shelf life, and reduce shrink at retail. For that reason, we have 
provided the following handling instructions. 
 

• Only order sufficient quantities for your daily requirements. New 
supplies are available daily.  

 
• The product must be stored between 5-9°C (40-50°F) 

 
• Avoid direct sunlight when displayed 

 
• Place this product in your cooler at the end of each day 

 
We appreciate your attention to this handling information. Maintaining the 
appearance of this product will only improve product flow through your 
operation and ensure the continued success of this program. 
 
 
Thank-you 
 
 
Greg Holmes, Sales Manager 
Rick Gilmour, Senior Manager Operations 
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