My Secret
Mashed Potatoes
Recipe By Estee Kafra

Cooking and Prep:
m

40

Serves:

8

No Allergens

Preference: Meat

Mashed potatoes are an old classic you can't go wrong with. It's always a

Difficulty: Easy

favorite, but lately I have been secretly been substituting some of the potatoes

Occasion: Passover

with cauliflower. It saves calories, adds nutrition and great flavor. Just don’t tell

Diet: Gluten Free, Low Carb

my kids, please!

Source: KosherScoop.com

Ingredients (7)
Mashed Potatoes
4 large potatoes, peeled
1 pound Beleaf Frozen Cauliflower
1 cup chicken stock or Empire Chicken Broth
1–2 tablespoons margarine
salt, to taste
pepper, to taste

Garnish
chives, for garnish

Start Cooking
Cook
1.

Fill a large pot with cold water. Season with a generous amount of kosher salt. Add the
potatoes to the pot and bring to a boil over high heat.

2.

Lower the heat and boil gently, with the lid slightly askew, for about 10 minutes.

3.

Add the cauliflower and cook for 10 to 15 minutes, or until a fork easily glides through the
potatoes and cauliflower.

Note: The first key to making great mashed potatoes is, after you peel them, to cut them into lengths and then into
chunks that are equal in size. The uniformity will ensure that they all cook in roughly the same amount of time,
meaning fluffy potatoes.

Drain
1.

Drain the potatoes and cauliflower. Return the cooked vegetables to the empty pot set over
low heat. Shake the pan to “dry” the potatoes. This step helps to absorb any excess water
from the potatoes, allowing again for the fluffiest consistency.

Make the Stock
1.

Meanwhile, heat the cup of stock in the microwave for about 30 seconds or until warm. This is
a great trick to know about (which also works for when you’re making bechamel). The general
rule of thumb is that if you’re going to be adding more than a cup to mashed potatoes (or
bechamel), heat the liquid so that it more easily and readily absorbs into an already hot
mixture.

Mash
1.

Using a hand held masher (not an immersion blender or a food processor, which will make
your mashed potatoes “gluey”), start to mash the potatoes and cauliflower. Pour in half of
the required liquid, mashing continuously.

2.

Add margarine, and mash in.

3.

Add the remaining liquid as needed, mashing until fluffy and smooth. Season to taste with
salt and pepper.

