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Whether you want them to be the stars of your dinner or just a side dish, potatoes are quite
simply the most versatile of all starches. They are super easy to make and can be as flavor-
packed as you want. All you have to do is come up with exciting recipes that make them super
unique and delicious.Whichever you decide, potatoes never disappoint. Whether fried, baked,
boiled, mashed, or stewed, there is no shortage of ideas to make them excellent. This cookbook
gives you many different ideas for amazing potato dishes for you and your family.
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youIntroductionPotatoes are so versatile that it is wise to keep a variety of them at home, such
as fingerlings, russets, and Yukon gold, to have what you need whenever you need it. Each of
these has a different starch content, and the skins are also very drastic and can vary from waxy
to tender, making some better than others.The best for mashed potatoes, however, are the
Yukon golds. This is because they quickly transform into ultra-creamy potatoes and go very well
with garlic. Yukon Gold is also perfect for fried potato recipes. On the other hand, Russets are
the perfect crispy roast potatoes as they are fluffy with a dry interior.So, whether you are cooking
the potatoes for hours or you want the best-mashed potatoes, we have a recipe for you. Just
enjoy them!Herb Roasted PotatoesThis is the kind of potato dish that quickly takes up the center
stage. Herbs are great, and they revolutionize the taste of this dish. Let’s have a look.Prep Time:
10 minsTotal Time: 50 minutesYields: 8Ingredients:Quartered baby potatoes – 2 lb.Olive oil – ¼
cupMinced garlic cloves – 2Chopped rosemary – 1 tbspChopped parsley – 1 tbspThyme leaves
– 1 tbspSome salt and pepper to tasteA pinch of red pepper flakesInstructionsStart by
preheating the oven at 425°F, and then, in a large bowl, add the potatoes, garlic, oil, and herbs
and season with the pepper, salt, and red pepper flakes. Toss the potatoes around to coat with
the spices, and then pour them into a baking dish.Bake the potatoes till they are golden. This
should take around 40 minutes.Serve hot and enjoy.Simple Mashed Potato RecipeYou have to



admit that there is nothing more straightforward to make or even better to eat than a buttery,
creamy, and steamy mashed potato dish. So, put your instant potatoes down because this is
about to blow your mind.Prep Time: 25 minsYields: 6 – 8 servingsIngredientsMixture of potatoes
such as Yukon Golds and Russets – 3 lb.Butter – ½ cup of 1 stickKosher salt - as requiredSour
cream – ½ cupMilk – ½ cupPepper – freshly ground - a pinchInstructionsUsing a large pot, place
the potatoes and water with a generous pinch of salt and then bring this to a boil. Leave the
potatoes to boil till they are completely soft, which should be around 18 minutes. Remove the
potatoes from the water and put them back.Using a masher, mash the potatoes until they look
nice and smooth.In a saucepan, add the milk and butter and stir completely, then add the cream.
Add these to the mashed potatoes and keep mixing till they are creamy.Add some salt and
pepper to the potatoes to season them.Put the potatoes in a bowl and top it with the remaining
butter. Add a little pepper on top before serving.Mashed Potato Balls – FriedNow, if you want to
bring the party down with a potato recipe, this has got to be it. Let me not tell you more. Just
have a look at the recipe below. These are delicious!Prep Time: 15 mins.Yields:
5Ingredients:Leftover mashed potatoes – 3 cupsCooked and crumbled bacon slices – 3Cheddar
cheese, shredded – 2/3 cupsChives thinly sliced – 2 tbspGarlic powder – ½ tspSome kosher salt
- a pinchGround pepper – a pinchEggs, beaten – 2Breadcrumbs – 1 1/3 cupEnough vegetable
oil for deep frying.InstructionsUsing a large bowl, add the leftover mashed potatoes, cheddar,
cooked bacon, garlic powder, chives, plus the salt and pepper to taste. Combine all the
ingredients perfectly together.Put the panko and eggs in a shallow bowl, then using a small
cookie scoop, start scooping small balls of the mash potato mixture and roll them in your hands
into balls. Next, dredge them in the eggs first and then in the panko. Keep doing this until you
have done it to all the mashed potatoes.Heat the deep-frying oil using a large-cast iron at 375°F,
then fry the mashed balls in batches, till each is golden brown on both sides, around three
minutes. Remove them and drain them in a paper towel, and season with some salt.The Perfect
Fried Potatoes – Pan Fried
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