pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Homemade mashed potatoes

30 min - 4 servings

INGREDIENTS LET’S GET COOKING

1000 g potatoes (floury varieties such as 1. Peel the potatoes, put them in a saucepan and cover with cold water. Add a
Bintje work beautifully) generous pinch of salt.

100 g butter 2. Bring to the boil, then simmer for about 15-20 minutes until tender. Check

Salt and pepper with the tip of a knife.

A little nutmeg (optional) 3. Drain and leave for a few minutes so excess moisture can evaporate.
4. Mash with a potato masher or ricer.

5. Add the butter in small pieces and stir until melted.

6. Season to taste with salt, pepper and a pinch of nutmeg if you like.

7. Serve hot alongside meat, fish or vegetables.

Quantities adjusted. Method quantities refer to the base recipe.
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