
 

 

 

 

3  Lb  Red sk in potatoes  

4  Oz  Heavy cream  

6  Oz  Sour cream  

2  Oz  Whole milk  

5  Oz  Butter  

11  Grams  B&P spg seasoning  

2  Tsp  Dried parsley  

 Red skin Mashed Potatoes  

Servings:   

8  

Time to Prep:   

5   minutes  

Cook Time :  

2 0  minutes  

 
 
Ingredients  

 
directions  
o place large pot of cold water  on high  heat .  Add a 

generous pinch of salt  and start chopping your 
potatoes into uniform chunks .   

o Add potatoes to water as you go and boil  until the 
potatoes are tender (about 15 - 25 minutes).  

o Drain off the water , add 4 ounces of the butter, heavy 
cream, sour cream and milk and b&p spg seasoning . 

o mix by hand or with a mixer until you reach your 
preferred consistency.    

o Taste and adjust with more b&p spg as needed.  

o Top with remaining 1 ounce butter and dried parsley.  

✓ Make them Loaded by adding shredded cheese, bacon 
and green onions or add  lobster for a decadent side 
option!  

✓ Leave the skin on! The tender skin of red potatoes or 
golden potatoes adds a rustic look and flavor!  Plus 
you don’t have to mess with a peeler!!   

 
 
Tips & Tricks  


