Harry’'s Favourite Green Mashed Potatoes

What's the key to perfectly green mash? A good dose of food colouring.

Ingredients:

5 large potatoes, peeled and chopped
1 cup water

3/4 cup full cream milk

1 tablespoon butter

salt to taste

Method:

Place the potatoes in the water and boil over high heat until tender (about 15
minutes). Mash with a potato masher (or fork if you can’t find a masher), then add
the milk and butter. Add approximately ten drops of green food colouring (or more,
depending on how dark a green you want the mash to be).

Beat with a wooden spoon until well mixed. Season to taste.

For Variation:

Add 1/4 cup chopped parsley or spring onion (only the green half!)
For crunch, add some chopped celery.

Or a few green chillies.

The possibilities are endless!




