Mashed Potatoes

Serving Size: 4

5 small potatoes (1 ½ to 2 pounds) 

Russet Potatoes -- peeled, quartered

8 ounces (1 cup)



Milk or Heavy Cream

2 tablespoons



Butter

Salt & Pepper -- to taste

PROCEDURE:

1. (Optional) Peel potatoes.

2. Wash, quarter and place the potatoes in water, bring to a boil and simmer for approximately 25 minutes until the potatoes are very tender.

3. Heat Milk and Butter in a separate sauce pan, or in microwave, until butter is completely melted. 

4. Drain water from potatoes completely.

5. Mix in the warm butter and milk to the potatoes and blend with mixer or potato masher until the mixture looks consistent throughout.

Optional add-ins:

· 1 cup Shredded cheddar cheese and ½ cup bacon crumbles for bacon cheddar mashed potatoes.

· 2 tablespoons Blue Cheese crumbles for blue cheese mashed potatoes.

· 2 tablespoons of fresh prepared horseradish for horseradish mashed potatoes.

