BAKED POTATO PUFFS
1 
lb. russet potatoes 4 tbsp. 
½
stick butter, softened 
1 
large egg yolk, beaten 
1 
tsp. salt 
1 
tsp. black pepper 
Peel and cut the potatoes into 1-inch pieces. 
Place the potatoes in a large saucepan of lightly salted water. Cover the pot, bring to a boil and then simmer the potatoes until soft, 15–20 minutes.
Preheat oven to 400°F. Drain the potatoes well and return to the pot. Place over low heat to cook off ? excess water for 1 minute. 
Remove from heat and mash the potatoes in the pan until smooth. 
Add the butter, egg yolk, salt and pepper. Beat with an electric mixer set on low speed until well  combined. 
Grease a baking sheet. Spoon the mashed potato mixture into a pastry bag fitted with a large starshaped tip. Pipe the potato mixture into 12 evenly spaced puffs. Bake until golden, 20–25 minutes. 
Serve hot.

Baked Potato Puffs Crispy on the outside and fantastically fluffy on the inside, these puffs show just how versatile the humble potato can be.

MAKES: 12  

