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Mashed potatoes have long been considered the ultimate American comfort food. They
usuallyhave a creamy texture that everyone loves. But, did you know that mashed potatoes are
muchmore versatile than the simple, classic version? By adding the right ingredients, mashed
potatoescan transform into the perfect side dish or even main dish for virtually any meal, inspired
by anyculture. From curried mashed potatoes, pesto mashed potatoes, to bacon onion
mushroommashed potatoes, and a whole lot more!In this cookbook, you’ll rekindle your love for
mashed potatoes with its many delicious varieties.So get your pot and potato masher ready and
make some amazing mashed potatoes!

“Every single recipe here looks like a winner, and this quirky little cookbook belongs in most
collections” —Booklist“If you think you know all the ways to cook a potato, think again. This
fabulous cookbook is brimming with fresh ideas.” —Library Journal, Starred Review“It is a
tuberous tour-de-force to have such an exciting array of original preparations for this familiar
kitchen item.” —Foreword Reviews --This text refers to an alternate kindle_edition edition.From
the AuthorRaghavan Iyer, an IACP Award-winning Teacher of the Year, is the author of 660
Curries, Indian Cooking Unfolded, Betty Crocker’s Indian Home Cooking, and The Turmeric Trail:
Recipes and Memories from an Indian Childhood. Born in Mumbai, Mr. Iyer lives with his family
in Minneapolis, Minnesota. --This text refers to an alternate kindle_edition edition.About the
AuthorRaghavan Iyer, an IACP Award-winning Teacher of the Year, is the author of 660 Curries,
Indian Cooking Unfolded, Betty Crocker’s Indian Home Cooking, and The Turmeric Trail:
Recipes and Memories from an Indian Childhood. Born in Mumbai, Mr. Iyer lives with his family
in Minneapolis, Minnesota. --This text refers to an alternate kindle_edition edition.Read more
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The Mashed PotatoCookbook:Top 50 Most Delicious Mashed Potato Recipes All rights
reserved.Otherworld PublishingCopyright © 2015 DisclaimerOtherworld Publishing and its
authors have used their best efforts in preparing these pages and their publications. Otherworld
Publishing and its authors make no warranty of any kind, expressed or implied, with regard to
the information supplied. Limits of LiabilityOtherworld Publishing and its authors shall not be
liable in the event of incidental or consequential damages or injury in connection with, or arising
out of, the providing of the information offered here. Free Recipe Books!Our new recipe books
are always free the first day. to get notified!Introduction Mashed potatoes have long been
considered the ultimate American comfort food. They usually have a creamy texture that
everyone loves. But, did you know that mashed potatoes are much more versatile than the
simple, classic version? By adding the right ingredients, mashed potatoes can transform into the
perfect side dish or even main dish for virtually any meal, inspired by any culture. From curried
mashed potatoes, pesto mashed potatoes, to bacon onion mushroom mashed potatoes, and a
whole lot more! In this cookbook, you’ll rekindle your love for mashed potatoes with its many
delicious varieties. So get your pot and potato masher ready and make some amazing mashed
potatoes! for more recipe books and freebies!Contents Artichoke Mashed Potatoes Bacon-
Cheddar Mashed Potatoes Bacon, Onion, and Mushroom Mashed Potatoes Baked Mixed
Mashed Potatoes Baked Mashed Potatos with Cream Cheese Bell Pepper Mashed
Potatoes Blue Cheese and Walnut Mashed Potatoes Broccoli-Cheddar Mashed Potatoes
Buttermilk Mashed PotoatesCelery Root Mashed Potatoes Classic Mashed PotatoesClassic
Sweet Mashed PotatoesChard and Tomato Mashed PotatoesChipotle Mashed PotoatesChorizo
Mashed PotatoesChunky Red PotatoesCorn & Carrot Mashed PotatoesCurried Sweet
PotatoesFennel and Orange Mashed PotatoesGarlic Mashed PotatoesGreek Mashed
PotatoesHorseradish Mashed PotatoesHummus Mashed PotatoesIndian-Inspired Mashed
PotatoesLoaded Red Mashed PotatoesLow-Cal Mashed PotatoesMediterranean Mashed
PotatoesMixed Mashed PotatoesMustard Mashed PotatoesPesto Mashed PotatoesPoblano
Pepper and Mashed PotatoesPumpkin Seed Sweet PotatoesQuick “Loaded” Mashed
PotatoesRoasted Tomato and Mashed PotatoesRoots and Sweet PotatoesRosemary and
Lemon Italian Mashed PotatoesRutabaga Mashed PotatoesSausage and Mashed
PotatoesSlow Cooker Mashed PotatoesSmoky Mashed PotatoesSour Cream Mashed
PotatoesSouthwest Mashed PotatoesSpinach Mashed PotatoesSquash Mashed
PotatoesStewed Leeks in Mashed PotatoesSweet and Salty Mashed PotatoesSweet Potato and
Apple MashSweet Potato with Carrots MashSwiss Chard and Mashed PotatoesTangy Mashed
Potatoes More Top 50 Recipe BooksArtichoke Mashed Potatoes These easy mashed potatoes
have a unique taste when you add in the artichokes. Try this recipe for dinner tonight! Yields:
Makes 6 Servings. Ingredients:4 large baking potatoes, peeled and quartered1 can of artichoke
hearts in water, drained (15 ounces)1 teaspoon of minced garlic (or to taste)½ cup of hot milk¼
cup of softened butterSalt and pepper, to taste Method of Preparation:Place the potatoes in a
large pot and cover them with salted water. Use high heat to bring the water to a boil.Reduce



heat to medium-low and simmer for about 15 to 20 minutes (or until tender). Drain.Puree the
artichokes, garlic, and milk until smooth.Mash the potatoes and add the butter and purée.
Continue mashing until the butter has melted.Season with salt and pepper. Serve
immediately.Bacon-Cheddar Mashed Potatoes If you like loaded baked potatoes, then you will
love this mashed potato recipe. You could also add in other baked potato favorites like chives or
sour cream. Yields: Makes 4 to 6 Servings. Ingredients:2 pounds of whole russet potatoes1 cup
of hot milk½ stick of butterSalt and pepper, to taste½ pound of bacon2 to 4 tablespoons of
bacon drippings½ pound of grated sharp cheddar cheese¼ cup of parsley, minced¼ cup of
scallions, minced Method of Preparation:Place the potatoes in a large pot over medium-high
heat. Cover the potatoes with cold, salted water. Allow the potatoes to simmer for 45
minutes.Cooke the bacon until it is crispy. Allow the bacon to drain on a paper-towel covered
plateChop or break the bacon into small pieces.Drain the potatoes and peel them.Mash the
potatoes and add the milk, butter, and bacon drippings while mashing. Stir in the cheese,
parsley, and scallions.Stir in the bacon, but reserve some to sprinkle on top for serving.Serve
immediately.Bacon, Onion, and Mushroom Mashed Potatoes These mashed potatoes mix
together some very classic flavors to turn traditional mashed potatoes into something that is a
little more exciting. Yields: Makes 6 Servings. Ingredients:6 Yukon Gold potatoes, peeled and
quartered5 slices of bacon1 tablespoon of vegetable oil6 medium mushrooms, sliced1 medium
onion, sliced2 tablespoon of butter2 tablespoons of ranch dressing. Method of
Preparation:Place the potatoes to a large pot of water. Bring it to a boil. Cook for about 20
minutes.Place the bacon in a skillet and cook over medium heat. Cook until crisp and allow them
to drain on a plate lined with paper towels.Wipe out the skillet. Pour the vegetable oil into the
skillet and return it to the stove. Add the mushrooms and onion. Cook until the onion is
translucent.Place the potatoes in a large bowl when they are done cooking. Mash and add the
butter and ranch.Stir in the mushrooms, onions, and bacon. Serve immediately.Baked Mixed
Mashed Potatoes This recipe has a unique mix of flavors. It is great for a potluck or family dinner
—everyone is sure to enjoy the unusual combination of tastes. Yields: Makes 10
Servings. Ingredients:8 cloves of garlic3 tablespoons of olive oil1 1/2 pounds of baking potatoes,
peeled and cubed1/2 pounds of yams, peeled and cubed1/2 cup of milk1/4 cup of butter1/2
teaspoon of dried rosemary1/2 cup of Parmesan cheese, gratedSalt and pepper to taste Method
of Preparation:

Artichoke Mashed Potatoes Bacon-Cheddar Mashed Potatoes Bacon, Onion, and
Mushroom Mashed Potatoes Baked Mixed Mashed Potatoes Baked Mashed Potatos with
Cream Cheese Bell Pepper Mashed Potatoes Blue Cheese and Walnut Mashed Potatoes
Broccoli-Cheddar Mashed Potatoes Buttermilk Mashed PotoatesCelery Root Mashed
Potatoes Classic Mashed PotatoesClassic Sweet Mashed PotatoesChard and Tomato Mashed
PotatoesChipotle Mashed PotoatesChorizo Mashed PotatoesChunky Red PotatoesCorn &
Carrot Mashed PotatoesCurried Sweet PotatoesFennel and Orange Mashed PotatoesGarlic



Mashed PotatoesGreek Mashed PotatoesHorseradish Mashed PotatoesHummus Mashed
PotatoesIndian-Inspired Mashed PotatoesLoaded Red Mashed PotatoesLow-Cal Mashed
PotatoesMediterranean Mashed PotatoesMixed Mashed PotatoesMustard Mashed
PotatoesPesto Mashed PotatoesPoblano Pepper and Mashed PotatoesPumpkin Seed Sweet
PotatoesQuick “Loaded” Mashed PotatoesRoasted Tomato and Mashed PotatoesRoots and
Sweet PotatoesRosemary and Lemon Italian Mashed PotatoesRutabaga Mashed
PotatoesSausage and Mashed PotatoesSlow Cooker Mashed PotatoesSmoky Mashed
PotatoesSour Cream Mashed PotatoesSouthwest Mashed PotatoesSpinach Mashed
PotatoesSquash Mashed PotatoesStewed Leeks in Mashed PotatoesSweet and Salty Mashed
PotatoesSweet Potato and Apple MashSweet Potato with Carrots MashSwiss Chard and
Mashed PotatoesTangy Mashed Potatoes More Top 50 Recipe BooksArtichoke Mashed
Potatoes These easy mashed potatoes have a unique taste when you add in the artichokes. Try
this recipe for dinner tonight! Yields: Makes 6 Servings. Ingredients:4 large baking potatoes,
peeled and quartered1 can of artichoke hearts in water, drained (15 ounces)1 teaspoon of
minced garlic (or to taste)½ cup of hot milk¼ cup of softened butterSalt and pepper, to
taste Method of Preparation:Place the potatoes in a large pot and cover them with salted water.
Use high heat to bring the water to a boil.Reduce heat to medium-low and simmer for about 15
to 20 minutes (or until tender). Drain.Puree the artichokes, garlic, and milk until smooth.Mash the
potatoes and add the butter and purée. Continue mashing until the butter has melted.Season
with salt and pepper. Serve immediately.Bacon-Cheddar Mashed Potatoes If you like loaded
baked potatoes, then you will love this mashed potato recipe. You could also add in other baked
potato favorites like chives or sour cream. Yields: Makes 4 to 6 Servings. Ingredients:2 pounds of
whole russet potatoes1 cup of hot milk½ stick of butterSalt and pepper, to taste½ pound of
bacon2 to 4 tablespoons of bacon drippings½ pound of grated sharp cheddar cheese¼ cup of
parsley, minced¼ cup of scallions, minced Method of Preparation:Place the potatoes in a large
pot over medium-high heat. Cover the potatoes with cold, salted water. Allow the potatoes to
simmer for 45 minutes.Cooke the bacon until it is crispy. Allow the bacon to drain on a paper-
towel covered plateChop or break the bacon into small pieces.Drain the potatoes and peel
them.Mash the potatoes and add the milk, butter, and bacon drippings while mashing. Stir in the
cheese, parsley, and scallions.Stir in the bacon, but reserve some to sprinkle on top for
serving.Serve immediately.Bacon, Onion, and Mushroom Mashed Potatoes These mashed
potatoes mix together some very classic flavors to turn traditional mashed potatoes into
something that is a little more exciting. Yields: Makes 6 Servings. Ingredients:6 Yukon Gold
potatoes, peeled and quartered5 slices of bacon1 tablespoon of vegetable oil6 medium
mushrooms, sliced1 medium onion, sliced2 tablespoon of butter2 tablespoons of ranch
dressing. Method of Preparation:Place the potatoes to a large pot of water. Bring it to a boil.
Cook for about 20 minutes.Place the bacon in a skillet and cook over medium heat. Cook until
crisp and allow them to drain on a plate lined with paper towels.Wipe out the skillet. Pour the
vegetable oil into the skillet and return it to the stove. Add the mushrooms and onion. Cook until



the onion is translucent.Place the potatoes in a large bowl when they are done cooking. Mash
and add the butter and ranch.Stir in the mushrooms, onions, and bacon. Serve
immediately.Baked Mixed Mashed Potatoes This recipe has a unique mix of flavors. It is great for
a potluck or family dinner—everyone is sure to enjoy the unusual combination of tastes. Yields:
Makes 10 Servings. Ingredients:8 cloves of garlic3 tablespoons of olive oil1 1/2 pounds of
baking potatoes, peeled and cubed1/2 pounds of yams, peeled and cubed1/2 cup of milk1/4
cup of butter1/2 teaspoon of dried rosemary1/2 cup of Parmesan cheese, gratedSalt and
pepper to taste Method of Preparation:

More Top 50 Recipe BooksArtichoke Mashed Potatoes These easy mashed potatoes have a
unique taste when you add in the artichokes. Try this recipe for dinner tonight! Yields: Makes 6
Servings. Ingredients:4 large baking potatoes, peeled and quartered1 can of artichoke hearts in
water, drained (15 ounces)1 teaspoon of minced garlic (or to taste)½ cup of hot milk¼ cup of
softened butterSalt and pepper, to taste Method of Preparation:Place the potatoes in a large pot
and cover them with salted water. Use high heat to bring the water to a boil.Reduce heat to
medium-low and simmer for about 15 to 20 minutes (or until tender). Drain.Puree the artichokes,
garlic, and milk until smooth.Mash the potatoes and add the butter and purée. Continue mashing
until the butter has melted.Season with salt and pepper. Serve immediately.Bacon-Cheddar
Mashed Potatoes If you like loaded baked potatoes, then you will love this mashed potato
recipe. You could also add in other baked potato favorites like chives or sour cream. Yields:
Makes 4 to 6 Servings. Ingredients:2 pounds of whole russet potatoes1 cup of hot milk½ stick of
butterSalt and pepper, to taste½ pound of bacon2 to 4 tablespoons of bacon drippings½ pound
of grated sharp cheddar cheese¼ cup of parsley, minced¼ cup of scallions, minced Method of
Preparation:Place the potatoes in a large pot over medium-high heat. Cover the potatoes with
cold, salted water. Allow the potatoes to simmer for 45 minutes.Cooke the bacon until it is crispy.
Allow the bacon to drain on a paper-towel covered plateChop or break the bacon into small
pieces.Drain the potatoes and peel them.Mash the potatoes and add the milk, butter, and bacon
drippings while mashing. Stir in the cheese, parsley, and scallions.Stir in the bacon, but reserve
some to sprinkle on top for serving.Serve immediately.Bacon, Onion, and Mushroom Mashed
Potatoes These mashed potatoes mix together some very classic flavors to turn traditional
mashed potatoes into something that is a little more exciting. Yields: Makes 6
Servings. Ingredients:6 Yukon Gold potatoes, peeled and quartered5 slices of bacon1
tablespoon of vegetable oil6 medium mushrooms, sliced1 medium onion, sliced2 tablespoon of
butter2 tablespoons of ranch dressing. Method of Preparation:Place the potatoes to a large pot
of water. Bring it to a boil. Cook for about 20 minutes.Place the bacon in a skillet and cook over
medium heat. Cook until crisp and allow them to drain on a plate lined with paper towels.Wipe
out the skillet. Pour the vegetable oil into the skillet and return it to the stove. Add the mushrooms
and onion. Cook until the onion is translucent.Place the potatoes in a large bowl when they are
done cooking. Mash and add the butter and ranch.Stir in the mushrooms, onions, and bacon.



Serve immediately.Baked Mixed Mashed Potatoes This recipe has a unique mix of flavors. It is
great for a potluck or family dinner—everyone is sure to enjoy the unusual combination of
tastes. Yields: Makes 10 Servings. Ingredients:8 cloves of garlic3 tablespoons of olive oil1 1/2
pounds of baking potatoes, peeled and cubed1/2 pounds of yams, peeled and cubed1/2 cup of
milk1/4 cup of butter1/2 teaspoon of dried rosemary1/2 cup of Parmesan cheese, gratedSalt
and pepper to taste Method of Preparation:Preheat the oven to 350º F. Lightly spray an 8-inch
square baking dish.Set the garlic in a small, oven-proof dish. Drizzle it with the olive oil and allow
it to roast for about 30 minutes, or until it is very soft.Cool and peel the garlic. Reserve the oil.Boil
the potatoes and yams in a large pot using salted water for about 20 minutes (or until tender).
Drain, but reserve 1 cup of the liquid.Set the potatoes and yams in a large bowl. Add the butter,
rosemary, garlic, milk, and reserved oil. Mash. Add the reserved cooking liquid if needed.Mix in
¼ cup of the cheese. Season with salt and pepper as needed.Transfer the mixture to the baking
dish. Sprinkle with remaining cheese.Bake for about 45 minutes, or until it is heated thoroughly
and golden on the top.Baked Mashed Potatos with Cream Cheese These mashed potatoes are
fluffier and lighter than most mashed potato recipes. They do take a little bit longer than most
recipes, but the cream cheese gives them a great rich flavor. Yields: Makes 12
Servings. Ingredients:5 pounds of Yukon Gold potatoes, peeled and cubed½ cup of butter¼ cup
of milk1 package of cream cheese, softened (8 ounces)1 onion, grated1 eggSalt and pepper, to
taste Method of Preparation:Preheat the oven to 350º F.Bring a large pot of salted water to a boil.
Add the potatoes and cook for about 15 minutes. They should be tender but still firm. Drain.Mash
the potatoes with butter and milk in large bowl.Use a hand mixer to beat in the cream cheese
and onion.Beat the egg with a little bit of the mashed potatoes in a small bowl.Stir the egg into
the mashed potatoes. Season with salt and pepper, as needed.Transfer to a 2 quart baking
dish.Bake for about an hour, or until the potatoes are puffy and lightly browned.Bell Pepper
Mashed Potatoes This simple twist on traditional mashed potatoes is a great side dish for any
family gathering. Try combining only slightly so that the colors swirl into the mashed
potatoes. Yields: Makes 4 to 6 Servings. Ingredients:2 pounds of whole russet potatoes1 cup of
hot milk½ to 1 stick of butterSalt and pepper, to taste2 red bell peppers, chopped1 teaspoon of
thyme leaves1 tablespoon of olive oil (or more) Method of Preparation:Place the potatoes in a
large pot over medium-high heat. Cover the potatoes with cold, salted water. Allow the potatoes
to simmer for 45 minutes.Sauté the peppers and thyme in the olive oil until they are tender (10 to
12 minutes). Puree.Drain the potatoes and peel them.Mash the potatoes and add the milk and
butter while mashing.Add the pepper mixture. Serve immediately.Blue Cheese and Walnut
Mashed Potatoes This unique recipe is a great for a holiday meal. It has a great tang and texture
that guests and family will love. Yields: Makes 4 to 6 Servings. Ingredients:2 pounds of whole
russet potatoes1 cup of hot milk½ to 1 stick of butter (plus 4 tablespoons)Salt and pepper, to
taste2 tablespoons of rosemary, chopped2 tablespoons of parsley, choppedSugar, just a
pinchBlue cheese, as needed Method of Preparation:Place the potatoes in a large pot over
medium-high heat. Cover the potatoes with cold, salted water. Allow the potatoes to simmer for



45 minutes.Brown 4 tablespoons of butter with the walnuts. Add the rosemary, parsley, and ½
teaspoon of salt. Add just a pinch of sugar. Set aside, but keep warm.Drain the potatoes and
peel them.Mash the potatoes and add the milk and butter while mashing.Crumble the blue
cheese over the mashed potatoes. Drizzle with the browned butter. Serve immediately. Broccoli-
Cheddar Mashed Potatoes This recipe is a great way to get adults and kids alike eat their
vegetables. Try additional types of cheese to vary the recipe.
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B. ADAMS, “WOW. I honestly wasn't sure that I would like this book when I got it, but nothing
ventured nothing gained so I decided to get it. WOW, AM I GLAD I GOT THIS BOOK! I never
dreamed that mashed potatoes could change so much just by adding a few ingredients that I
normally have on hand anyway! Just changing from the traditional recipe to something different
will easily change a boring hohum meal into something different. I appreciate single subject
cookbooks because they enable me to use what I have on hand in a different way without
spending a lot on ingredients my family isn't familiar with. This is a book that I highly
recommend.”

Christy B., “Mashed potato fanatic!. Yummm!! I love mashed potatoes, the perfect side dish!
Sometimes I eat them for lunch. The recipes look really tasty, it's given me some new and
interesting ways to fix them. Looking forward to trying many of them out! Thank you!”

Ebook Tops Reader, “What a hoot!. I loved the very strange choices of ingredients that can be
used in the different recipes. Some are a bit much for me, but they are great fun to just read and
share.”

Rusty, “great mashed taters. Mash potatoes are so great and they are so good for people who
has gout. Thank you and enjoy your day.”

Brent Lewis, “Five Stars. Great recipes”

JD Memari, “Five Stars. great”

D. Monday, “Four Stars. As expected.”

Ebook Tops Reader, “Mashed potatoes. Good recipes”

The book by Julie Hatfield has a rating of  5 out of 4.8. 17 people have provided feedback.
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