
 

 

Mashed Potato 
 

For enough to feed 6 you will need: 
 

1.5kg Potatoes 

50g Butter 

Splash of Milk 

Salt and Pepper 

1 Potato Peeler 

1 Sharp knife 

1 Chopping board 

1 Potato Masher 

1 Large Dixie 

 

 

1. Peel the potatoes and cut them into even- sized 

pieces, about 3x3cm (if they aren’t even they won’t 

cook at the same speed).  Place the potatoes into 

the Dixie and just cover them with water.  Boil the 

potatoes but make sure you only cook them until 

tender and not so they start getting ragged around 

the edges or they’ll become water-logged. Then 

drain in your colander thoroughly and return to the 

Dixie.  

 

 

2. Once you have nice, dry, cooked potatoes add your 

butter and milk and mash quickly until smooth. 

Season with salt and pepper. 


