Potato Puree

2 Servings

1 pound potatoes

½ cup milk or more as needed, heated

8 tablespoons (1 stick) butter, cut into small pieces, chilled

Salt to taste

METHOD

1. Scrub the potatoes but keep the peels on for extra flavor (if cooking lots of potatoes, peel them, it’ll be easier later).
2. Place in a large pot, cover with cold water, add 1 tablespoon salt per quart of water, and bring to a simmer over high heat.  Reduce the heat and don’t allow it to boil.  Cook until a knife inserted into a potato comes away easily, about 30 minutes.   Drain the potatoes as soon as they are cooked.  
3. When the potatoes are cool enough to handle, peel them.  Run the potatoes through the finest grid of a food mill into a saucepan set over low heat.  With a wooden spoon, stir the potatoes vigorously to dry them.  Begin adding the butter little by little, stirring vigorously.  Stir in most of the hot milk in a thin stream.  Season to taste and add more milk or butter if necessary.   This can be made up to 1 hour in advance.  Place in a bowl over simmering water.  Stir occasionally to keep it smooth.
