
YUKON GOLD MASHED GARLIC POTATOES

5 lbs Yukon Gold potatoes, skinned

and boiled

1/2 cup milk

1/2 cup heavy cream

1/2 cup butter

4 cloves garlic

2 tablespoons olive oil

1 tablespoon dill

1 tablespoons kosher salt

1/2 tablespoon black pepper

Melt butter in pan with milk and cream. Set aside. Peel garlic, mince and sauté in olive oil. Put all
ingredients in mixing bowl.With flat beater, beat on speed 1 for 2 minutes. Scrape down sides of
bowl. Put on speed two for two minutes. Scrape sides and bottom. Mix on speed two for 1
minute. Remove flat beater and attach whip.Whip for 1 minute on speed 3.

N5O MIXER RECIPES

Solid equipment. Sound advice.


