10-Minute Smashed Potatoes

Ingredients:

3 large Idaho baking potatoes

1 head of fresh garlic

2 ounces of cheddar cheese – not pre-shredded and not Velveeta

1 bunch thin, green onions
1/3 – ½ stick of real butter

½ cup half and half cream

sour cream
salt and pepper
Directions:

· Peel potatoes using Serrated Peeler.
· Cube into 1” pieces using Santoku knife.

· Put into Rice Cooker Plus. 

· Press one clove fresh garlic into Rice Cooker Plus using Garlic Press.

· Toss to combine with Mix ‘n Scraper.

· Pour in 1 Tablespoon water.

· Put lids on Rice Cooker Plus and microwave on high for 10 minutes.

· Meanwhile, grate 2 ounces of cheddar cheese using Rotary Grater.  Set aside.

· Snip 4 green onions using Professional Shears into small pieces.

· After 10 minutes, stir potatoes.

· Check potatoes for doneness with Kitchen Fork.

· When potatoes are done, mash with Mix ‘n Chop for coarsely mashed potatoes or mash with Mix ‘n Masher for more whipped potatoes.

· Add grated cheddar cheese, green onions, butter, half and half, and a small dollop of sour cream.
· Season as desired with salt and pepper.

