
Garlic Mashed Potato

Recipe Yield Serving Size Cooking Method Cooking Temperature Cook Time

6.5 Kg (54 Por) 1 Grey scoop
(#8)

Boil and Puree CCP- Maintain
>140F/60C.

45 min

Ingredient Amount
(Metric)

Measurements in
cups/spoons

Ingredient List

4 Kg 20 cups Potatoes, Fresh

30 g 3 Tbsp Garlic powder

45 g 3 Tbsp Salt

500 mL 2 cups Skim Milk

180 g 1 ½ cups Skim milk powder

2.25 Kg 11 ¼ cups White kidney beans
Canned (Substitute dried white kidney beans)

160 g ⅔ cup Butter, unsalted

10 g 1 Tbsp Black pepper ground

Preparation
Step

Directions

1.
*WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

2.

If using dry beans, day prior to cooking: Soak kidney beans overnight covered with
water.

Day of cooking: Rinse after soaking overnight. Add sauce to the pot. Cover completely
with water and boil for 45mins to 1 hour.

3. Wash and peel potatoes.  Cut into quarters.  Place in cold water. Bring to a boil, reduce
to a simmer, and cook until potatoes are fork tender, about 25-30 minutes.
Alternatively, steam the potatoes for 1-1.5 hours

4.



Add milk, milk powder and all of the beans to a food processor or Robot Coup and
blend until smooth.  Heat the bean mixture on the stove on a low flame while stirring or
alternatively, steam the mixture until hot.

5.
Drain potatoes and place on a sheet pan. Air dry them for a few minutes. Place the
potatoes in the stand mixer with the whisk attachment.

6. Add bean and milk mixture and soft butter.   Mix until combined, season with salt, garlic
powder and black pepper.
CCP- Maintain > 140F/60C.

GARNISH

7. Add diced scallions or dried parsley for garnish.  Add shredded cheddar cheese for
additional flavor and protein.

Nutrition facts

Calories: ~ 150 kcal

Protein: 5+ g

Note: Nutrient composition provided is approximate and may vary by ingredients used and quantity
prepared. The nutrient composition values were obtained using Synergy Tech Suite and rounded to the
nearest 50 kcal for calories and the nearest 10 mg for sodium.


