PERFECT MASHED POTATOES
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Is there anything more wonderful than creamy, fluffy mashed potatoes?  You can always drizzle with butter or add roasted garlic or onion & chive cream cheese for something different – but for a crowd, there is nothing better than perfectly simple mashed potatoes!  Perfect for holidays and everyday dinners!

INGREDIENTS:
4 pounds russet potatoes (about 8 medium potatoes)

1/2 cup unsalted butter 

1-1/2 cups milk (2% or whole) or half & half

½ cup milk (2% or whole)

Salt (to taste)
Freshly ground black pepper (to taste)
HOW I MAKE THESE:

1. Peel, rinse and cut potatoes into large chunks (about 6-8 chunks per potato).

2. In a heavy Dutch oven or large pot, add rinsed potatoes and enough cold water to just reach the top of the potatoes.  
3. Bring to a boil over medium-high heat, reduce heat to medium-low and simmer until the potatoes are tender when pierced by a fork (about 15-20 minutes).

4. Removed cooked potatoes from heat and drain liquid.

5. Add the stick of butter to the cooked potatoes and beat with an electric hand mixer on medium speed until the butter is melted.  Add the milk or half & half, and beat with an electric hand mixer on medium speed until well combined.

6. Increase speed to medium-high and whip for another couple of minutes, until light and creamy, fluffy and smooth.  Season with salt and pepper to taste.

7. Place a few pats of butter on top and cover until ready to serve; garnish with fresh snipped parsley or chives (optional) – and serve hot!
OPTIONAL ADD-INS:  

· 2 Tablespoons of finely minced roasted garlic

· 3 oz. block of cream cheese

· 3 oz. whipped cream cheese with onions & chive

· ½ package of dry ranch dressing mix

· ½ cup grated parmesan cheese

YIELD:  8 to 10 servings
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