PUGET SOUND

Confetti Mashed Potatoes with Créeme Fraiche
Serves 6

INGREDIENTS:

For mashed potatoes:

2 % Ibs. Yukon gold or russet potatoes peeled and cut into large dice.
Generous pinch of salt

6  whole cloves of garlic peeled

% c. milk

¥,  stick unsalted butter

1 c.creme fraiche

Salt and white pepper to taste

For confetti:

2  T.unsalted butter

2 medium carrots peeled and diced into small dice

3  ribs celery diced into small dice

2  medium leeks diced into small dice and washed thoroughly
3 T. fresh chopped chives

METHOD:

1. Place potatoes and garlic cloves into saucepan and cover with cold water add the
generous pinch of salt. Bring to a boil and simmer until fork tender about 15 — 18
minutes.

2. While potatoes are cooking make confetti by sautéing all the vegetables (except the
chives) in the 2 tablespoons of butter until tender crisp and heated through. Keep
warm.

3. When potatoes are done drain and return to a low heat to remove any access water.
Put potatoes through a potato ricer into a large bowil.

4. In small saucepan heat milk, % cup of butter and creme fraiche until very warm, (do
not boil).

5. Stir into riced potatoes and adjust seasoning with additional salt and white pepper.
Stir vegetables and chives into potatoes and place in a serving bowl. Sprinkle with
additional chives if desired and serve at once.

Mascarpone cheese can be substituted for the creme fraiche.

From Chef Mark Schoenthaler

Puget Sound Fresh is a program of Cascade Harvest Coalition, with funding provided by King, Snohomish and Pierce Counties and King
Conservation District. For more information and to find other recipes, visit: www.pugetsoundfresh.org



