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Ingredients

· 2 lb Potatoes
· 2 oz Butter

· 4 tbsp milk

· 4 tbsp thick cream

· 1 leek – washed and trimmed length wise

· Vegetable oil
Directions

Peel, cube, and boil potatoes in large pot of salted water until tender.  Drain well.  Return potatoes to pot and mash over very low heat.  Continue to mash in butter, milk, and cream until smooth.  Season to taste with salt and pepper.

Shred leeks, heat oil in pan and lightly fry leeks over low heat for 3 minutes until soft.  Drain and scatter over mashed potatoes.



