OLIVE OIL MASHED POTATOES
2
pounds yellow fleshed potatoes, like Yukon Gold or German Butterball, peeled and cut 
into 1-inch chunks

8
garlic cloves, peeled


Salt

¼
cup extra-virgin olive oil

Bring water to a boil in a large saucepan. Add potatoes, garlic and 2 teaspoons salt and cook at a brisk simmer until potatoes are tender, about 15 minutes.

Drain potatoes and garlic, reserving 1 cup of cooking liquid. Mash potatoes and garlic. Beat in olive oil and then thin to desired consistency with reserved cooking liquid. Check seasoning and serve.
These mashed potatoes are extremely easy to make, and have the added benefit of being vegan. A hefty dose of garlic lends a bite to the creaminess. Make sure to use good olive oil. (For everything you need to know to make perfect potatoes, visit our potato guide.)

SERVES: 4-6









David Tanis
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anne6 years ago

This recipe is super! No butter and milk for those with food intolerances...or taste intolerances...n.b. Mr Tanis correctly recommends adding the salt after the water is boiling which will not only save a stainless steel pot from pits forming from the salt added to cold water and also prevents the potatoes from absorbing too much salt...this is also what should be done when cooking pasta, rice, vegetables...anything really...

Is this helpful? 243

DNcgo6 years ago

Liking a more pronounced garlic flavor, I poached the minced garlic directly in the olive oil before adding to the potatoes. Freshly ground coriander seed (to taste) added to the oil mixture and poached with the garlic gives the dish a new dimension.

Is this helpful? 89

S. Porter6 years ago

Simple and delicious. Cooking the garlic whole and mashing it later keeps the dish from becoming too garlicky.

Is this helpful? 52

Linda6 years ago

Toss in some fresh rosemary (remove before mashing of course) and prepare to have your mind blown...

Is this helpful? 43

llm6 years ago

Really great...made this without the garlic (cooked the potatoes before reading the recipe) but they were still great with wine braised short ribs that already were cooked with garlic

Also, these are great for a kosher dinner, or even (in my case), kosher style...because in kosher cooking, milk and meat cannot be eaten together, these are mashed potatoes that can be substituted with ones made with milk or cream and can be enjoyed with beef short ribs!

Is this helpful? 36

Jacqueline6 years ago

I used 3 good size Russet potatoes with 4 garlic cloves, though Yukon would probably be better. I love mashed potatoes and usually make them with whole milk and (lots of) French salted butter, which is still my preferred take. I tried this because my husband is dairy intolerant (and doesn't care for garlic, ha!), and he could not tell there was garlic! I do use Robuchon's trick of always degerming the garlic cloves, and added a dash of ground coriander after DNcgo recommended it.

Is this helpful? 29

Thomas Sherman6 years ago

Excellent recipe. Very little reserved cooking liquid is required; the olive oil itself creates the desired consistency.

Is this helpful? 27

Ron5 years ago

To reheat, put in a ziplock bag and put the bag in gently simmering water.

Is this helpful? 26

marpaw6 years ago

Why does anyone peel potatoes? It is a nuisance and removes vitamins, minerals, fiber, and TASTE.

Is this helpful? 24

marsha zellner6 years ago

use half regular olive oil, the other half truffle infused olive oil. it is truly OMG. Next time I will make double the amount as usual.

Is this helpful? 21

E. Mitchell6 years ago

Nice, tasty alternative - and healthy - way to make mashed potatoes without cream. But, result is a bit gooey compared with milk/cream method. Definitely need the reserved cooking liquid (at least ½ c.). Garlic cloves boiled with potatoes adds a wonderful subtle element, with the strong garlicky flavors discarded with the boiling water.

Is this helpful? 18

Mark6 years ago

Made side-by-side with a modified make-ahead traditional mashed potato (some vegans were at dinner...), and these are hands-down the best vegan mashed I've ever made or had. I did toss in 1 or 2 Tbs of Nature's Balance but may not have been necessary. Creaminess from olive oil and great mellow simmered garlic taste made this a big hit, even with non-vegans.
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Sarah Biz6 years ago

