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Garlic Mashed Potatoes
A ricer or food mill is a worthwhile tool for anyone who loves mashed potatoes. The cells of the potato remain intact while being pressed through the small holes of a ricer instead of breaking as they would with a masher.

Serves 6
· 10 garlic cloves, peeled and cut in thirds
· 2 cups heavy cream

· 6 Idaho potatoes, peeled and cut into 2-inch cubes

· 2 tbsp salt

· ¾ pound (3 sticks) unsalted butter, at room temperature, cut into cubes

· 1 tsp freshly ground white pepper


Combine the garlic and cream in a small saucepan over a medium flame. Bring to a boil, turn down to a simmer, and cook for 15 to 30 minutes, until the garlic is very soft. Pour the mixture into a blender and puree. (Keep a firm grip on the lid, as the heat from the cream mixture will force it up.) Set aside, to be reheated later, either in a saucepan or in a microwave before adding it to the final dish. (The garlic-infused cream can be prepared a day in advance and stored, covered, in the refrigerator.)
Put the potatoes in a large pot, cover with water by 2 inches, and add 1 tablespoon of the salt. Bring to a boil and cook for 20 to 25 minutes, until the potatoes are tender. Drain in a colander. While still warm, press the potatoes through a ricer into a large bowl. Reheat the garlic-infused cream.

Use a rubber spatula to slowly fold in the butter and the warm garlic cream. Season with the remaining 1 tablespoon of salt and pepper. Serve immediately.
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