perfect mashed potatoes
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Is there anything more versatile than creamy, fluffy mashed potatoes?  You can always add roasted garlic or onion & chive cream cheese for something different – but for a crowd, there is nothing better than perfectly simple mashed potatoes!
INGREDIENTS:
2 pounds russet potatoes, peeled and cut into large chunks

½ cup butter

¾ cup milk or half & half

Salt & Pepper
HOW I MAKE THESE:
1. In a heavy dutch oven, put the rinsed potatoes and cover with cold water.
2. Bring to a boil and cook until the potatoes are very tender.

3. Meanwhile, heat the butter and half & half in a small saucepan over low heat.

4. Drain the potatoes and return to the pot.  Mash the potatoes with a potato masher (for chunky smashed potatoes) or an electric hand mixer (for fluffy smooth potatoes).  Add the melted butter and cream mixture, and continue beating until well combined.
5. Cover until ready to serve – and serve hot!
OPTIONS:  You can stir in a tablespoon of finely minced roasted garlic, a 3 oz. block of cream cheese, or a package of ranch dressing mix.  
YIELD:  4 to 6 servings
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