MAS LD
POTATOSL

INOREDIENTS:

"6 Yulon Glold or Yelrow)
Mo ToToes

4 Thls Butler minimrum
i Cop Whele Millc
"Satt & Pepper

STEP ONE: Pcce THE PoTATOES

Wesh and Pe.e)l e Pn"‘m\'nes.
| ’3&1"& one op Maose—
Pe'°f>b" Hat Ulces & Witla
~sleinas in your mashe d
pot= toes, M~en wash, SCR UG,
ond pae/( He fa\*osl»&s‘

Cu(- thenwa N q{uuk,(s and
Aet Hamwn Soak_ in e pot °§
old water unh\| rea o bol)
dhem, wpe 4o 4 hours. | Mr‘aa.;}
3603114 wia Sor 3u\A_}{—
pulls somae ﬂj The shtclh out
So Yhant M3 dont become poste,

STEP FOWR.:

MAsH THE POTATOES

Mashh the pototoes Hra pot for oot
7 munates of an il e SMootaisiag
Then add tra butes Sagtle mixhane
ond ohr wntnl \j«)u‘v”— e oc\ad youv
dicire d lonvel og e avAianeg sSs . Add
Satt, peppec, ans Mot bule ., o foste.

I Yo need o haak them wup r/\suul'vk\
I n the ven | (overed, f,qf‘ Aoyt
10-15 winwtes ot 450%. Use oven mithy
to talke Honn our — (Yes, | burne d
Mnjgﬂ—g_ for o second Hane Weve)

| STEP TwoO: goiL
THAE POTATOES

L‘)o’l] o~ Po+ ag wokersr wilth a b\@aﬂ’\/\uﬁ

dashh og saAt (rbour 2. Tois, iS‘ e g ist
on memsuring ). lake Haa poteioes out
0 Preir cold-woter bath and cook Hrerm

Sor 15 -720 wununtes, o urtl vouw Can cub
Hapn easi) Wit & butter kn:&a. D’p\,;\q

the potntoes and put taena Lol in Twe
Same pot

e

STEP THREE: McLT THe BuTTER

Wwle e potutoes are \a;;i\ins’ e\t Hee
butrter ({use 10 Thls) and e il in o
saunce pan unhl steannin : TARss, s foy feoJ.AxS

complitaked step, whicha 3 why | Mmcduded
so Manu) Pretos heare, ln Pae lasd  one,
Wor SN see me «'X_+ Yoo close o Tl pan
s | went dov tne close-wp, burn Mjsug,
amd jremp badt. That part is optonad.



