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Fluffy Mashed Potatoes

PREP TIME: 5 MINUTES | COOK TIME: 30 MINUTES | SERVES: 8

Broth lends a balanced, savory flavor to mashed potatoes, so you don’t miss the butter or cream.

Ingredients

*  41bs. gold or russet potatoes

» 2 cups chicken or turkey broth, warmed

* 3 Tbsp. chopped parsley, optional

»  Saltand pepper, to taste

*  Optional toppings: Turkey gravy, sour cream, butter, chives

Instructions

1. Peel potatoes if desired. Cut into 2-inch pieces and place in a large saucepan or
Dutch oven. Cover with water and bring to a boil over high heat. Boil 15 to 20
minutes or until easily pierced with a fork. Drain well in a colander.

2. Return potatoes to pan; toss briefly over low heat to dry off extra moisture. Mash
warm potatoes with a masher or hand-held electric mixer until chunky.

3. Gradually add warm broth while mashing until potatoes are desired consistency. Mix
in parsley and season with salt and pepper, if desired. Cover pan and heat over very
low heat to keep warm up to about 30 minutes before serving. Serve with toppings,
as desired.

Variation: To make Toasted Garlic Mashed Potatoes, prepare recipe as directed, except in
Step 1, while potatoes drain, add 2 Tbsp. olive oil or butter and 1to 2 Tbsp. thinly sliced
garlic to empty pan. Cook garlic over medium-low heat, stirring until garlic just starts to
brown, about 1 minute. Do not burn.

For more recipes and resources, visit www.healthiergeneration.org/delmonte



https://www.youtube.com/watch?v=nCi2Q_yITsQ&list=PL255glbJIPXnxKyylqgIN-tcrEk838ap5
http://www.healthiergeneration.org/delmonte

