Interactive Demo Smashed Potato Soup

Products:

Deep Covered Baker

SA for cheddar, green onions, bacon

Serving pieces for above

Food chopper

Garlic press

Spiral whisk

Ladle

Bamboo spoon

Med s/s bowl (for potatoes and broth)

Salt pepper mill

Measure all cup

Prep bowls

Smooth edge can opener

Santoku

Knife honer

Additional knife

Ultimate mandolin or DCG

Two cutting boards

Small square/small SA for display serving

Handy scraper

Kitchen Shears

1. Using Santoku, show how to dice onion (small dice)

2. Using food chopper, chop carrots and celery (pretty fine)

3. Using handy scraper, put onion, carrots and celery into DCB

4. Put into microwave for 6 minutes

5. Potatoes, milk, broth, garlic into ss bowl to combine (using Smooth edge opener and garlic press)

6. Put into microwave for 12 minutes

7. Using UM or DCG shred cheese, place into SA for serving

8. Using knife, slice green onions on the diagonal and place into SA for serving

9. Place bacon into SA for serving

10. Using measure all cup, put sour cream into soup mixture, use spiral whisk to stir in completely

11. Using prep bowl and kitchen shears, chop parsley, stir into soup, and serve.

