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RECIPES

TITLE .
Marked Potatoer

PREP TIME

10 Minutes

TOTAL TIME

1 Hour

INGREDIENTS

Roasted Garlic:

1 whole garlic bulb

Extra virgin olive oil, for drizzling
Sea salt

Mashed Potatoes:

2 pounds Yukon gold or butterball
potatoes, peeled

2 teaspoons sea salt, divided

Y5 cup extra-virgin olive oil

Freshly ground black pepper
Butter, optional for serving
Chopped chives and/or

rosemary, optional for sprinkling

DIRECTIONS

Preheat the oven to 350°F. Make the roasted
garlic: Trim the top % inch off the top of the
garlic bulb. Place cut-side up on a piece of foil,
drizzle with olive oil, and sprinkle with salt.
Wrap the garlic in the foil and roast for 40 to
60 minutes or until the cloves are deeply
golden brown and tender. Remove from the
oven and let cool slightly. Use the back of a
chef's knife or a small masher to mash the
garlic into a paste before incorporating into
the mashed potatoes. Set aside. Make the
mashed potatoes: Place the potatoes and 1
teaspoon of salt in a large pot and fill with
enough water to cover the potatoes by 1 inch.
Bring to a boil and cook until fork tender,
about 20 minutes. Drain, reserving 1 cup of the
cooking liquid.Use a ricer or a potato masher
to mash the potatoes into a large bowl. Use a
rubber spatula to fold in the roasted garlic,
olive oil, ¥2 cup of the reserved cooking liquid, 1
teaspoon salt, and several pinches of pepper.
Continue folding until creamy, adding up to %
cup more cooking liquid if desired for creamier
potatoes. Serve hot with butter, rosemary, and
chives, if desired.
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