Please note: Food images are representative only and not the actual cooked recipes.

Foremost - Creamy mashed potato

SERVES 4 » PREP: 15 MINUTES * COOK: 20 MINUTES
0 Vegetarian

INGREDIENTS METHOD

* 1kg (2.2 Ibs) potatoes 1. Prepare the potatoes:
« 50-75g unsalted butter (adjust to taste) Peel th-e potatoes and cut them into evenly sized chunks (about
4 cm pieces) for even cooking.

* 100-150ml milk or cream (adjust for desired creaminess) 2. Cook the potatoes:

e Salt, to taste Place the potatoes in a large pot and cover with cold water.
Add a generous pinch of salt and bring to a boil.

Reduce heat and simmer for 15-20 minutes, until the potatoes
* Optional: a pinch of nutmeg or garlic for extra flavor are tender when pierced with a fork.

3. Drain and dry:

Drain the potatoes well.

Return them to the hot pot for 1-2 minutes to allow excess
moisture to evaporate—this gives fluffier mash.

4. Mash:
Use a potato masher, ricer, or fork to mash the potatoes until
smooth.

5. Add butter and milk:

Stir in the butter until melted.

Gradually add warm milk or cream, stirring until you reach your
desired creaminess.

* Freshly ground black pepper, to taste

6. Season:
Taste and season with salt, pepper, and optional nutmeg or
garlic.

7.Serve:
Serve immediately as a side dish, or keep warm over very low
heat, stirring occasionally.
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