horseradish mashed
potatoes

6 1b. russet potatoes, peeled and
quartered

Salt and freshly ground pepper, to taste
2% cups half-and-half

6 Tbs. finely grated fresh horseradish
Pinch of freshly grated nutmeg

12 Thbs. (1% sticks) unsalted butter,

at room temperature, cut into pieces

Put potatoes in large stockpot; add water
to cover by 1 inch. Generously salt water.

rh heat, reduce

te

Bring to boil over medium-hi
at to medium-low and cook until potatoes
are tender, about 20 minutes. Drain well

and

Meanwhile, in saucepan over low heat, warm
half-and-half until small bubbles form around
edges of pan. Add horserac nd nutmeg.
Remove from heat; let steep 15 minutes.

Add butter; season with salt and pepper.
Set food mill or potato ricer over large bowl;
otatoes through in batches. Add half-*

alf mixture; stir to combine.
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e immediately. Serves 12.
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