
Best Mashed Potatoes Recipe
Prep Time: 15 mins

Cook Time: 30 mins

Total Time: 45 mins

Serves 4

These are the best homemade mashed potatoes I've tried! They're smooth, creamy, and full of rich flavor. Serve them with

butter and chives, or top them with savory mushroom gravy. This recipe is an easy, delicious side dish for Thanksgiving or

any meal.

Equipment

Ingredients

Instructions

Find it online at https://www.loveandlemons.com/mashed-potatoes/

Large Pot
Potato Masher

1.5 pounds potatoes, russet potatoes, Yukon Golds, or a mix, peeled and cut into large chunks
1.5 garlic cloves
0.25 cup unsalted butter, 1 stick, plus more for serving
0.5 cup whole milk
0.75 teaspoons sea salt, plus more for the cooking water
Freshly ground black pepper
0.13 cup sour cream, optional
Chopped fresh chives, for garnish

1. Place the potatoes and garlic in a large pot and cover with cold water by 1 inch. Season the
water with a tablespoon of salt.

2. Bring the water to a boil over high heat, then reduce the heat to medium and gently boil for 15
to 20 minutes, or until the potatoes are fork-tender. Drain and return to the pot.

3. Begin to mash the potatoes and garlic with a potato masher. When they are partially mashed,
add the butter, milk, salt, and several grinds of pepper. Continuing mashing until the potatoes
reach your desired consistency (we like them totally smooth), then use a spatula or wooden
spoon to fold in the sour cream, if using.

4. Season to taste and serve topped with butter and chives.


