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Recipes from Chef Robert Conaway





Roast Garlic Mashed Potatoes
5# - red potatoes, washed and peeled

¼ c – butter

½ c – whipping cream

6 heads garlic, roasted

salt to taste

1. Place the cleaned potatoes into a large stock pot. Cover with water and BTAB. 

2. Simmer for 45 minutes, or until they are easily pierced by a fork. Remove from heat & rest.

3. Add the garlic, cream, and butter together and heat until simmering. 

4. Drain potatoes, add ½ of the cream mixture, and begin to mash the potatoes either by hand or with a Kitchen Aid mixer. 

5. Continue to add all the cream and mash until the proper consistency is reached. 

6. Season with salt and keep warm.
FYI – you may have to add additional amounts of cream to this recipe to get the proper consistency. Your potatoes should be fluffy and creamy while able to hold their peaks.
* Chef Tip – when you make mashed potatoes, you are looking for a creamy, fluffy and soft product. Some potatoes may need a bit more of the cream mixture, while some may need less. Always keep an eye on the potatoes and use your individual preferences when making any adjustments.

BTAB denotes the term Bring to a boil.

aGreatChef.com is the Internet home of Chef Robert Conaway. Chef Rob has made these free recipes available to you on a non-commercial use basis. Please feel free to enjoy these great tasting and healty recipes with family, friends and neighbors. Looking for more free recipes? Go to www.aGreatChef.com and click the recipes link to find more great tasting free recipes!

