Creamy One Pot Mashed Potatoes

1. Peel and slice/cube potatoes as usual. Place in Rice Cooker Plus. (Fill about half way for a family of 4.)
2. Add butter. (amount depends on your taste and the amount of spuds you use)

3. Add enough milk so that half of the potatoes are covered.

4. Microwave until potatoes are soft, about 10 minutes.

5. Mash with potato masher. Add more milk or butter if needed. Add salt/pepper/seasoning to taste.

Variations: Add 1-2 whole, peeled garlic cloves to peeled and cubed potatoes and cook as recipe directs. Add sour cream with seasonings. 

Healthy One Pot Mashed Potatoes

1. Slice potatoes with Ultimate Slice N Grate; place in cooker. (Fill about half way for a family of 4.) 
2. Pour stock (any kind) or water over potatoes until almost covered. 
3. Microwave 10 minutes, or until potatoes are tender. 

4. Drain off stock into Easy Read Measuring Cup. 
5. Mash potatoes, adding light margarine to taste.

6. Add small amounts of stock until desired consistency. 

7. Add salt and pepper to taste.

Variations:
· If you are not worried about your hips ( add butter and milk. 
· If you like your mashed potatoes whipped, you can do it right in the bowl.
· Add freshly minced garlic, grated parmesan cheese from the micro plane, or even cheddar cheese from the cheese grater. You can go all out and add some sour cream too!
 

Stock Option: Mix 2 cups of stock with 1/2 to 1 packet of Lipton Savory Herb and Garlic soup mix, and then pour it over the potatoes. If potatoes aren’t covered, add more stock or water.


