
HORSEY-MASHED POTATOES Shannon 
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3/4 tsp. salt 1 tsp.
1/8 tsp. pepper 1/4 tsp.
1/2 C sour cream 3/4 C
2 T drained, packed 3 T
    horseradish

1/4 C butter 1/3 C 

Peel 6 potatoes or use 2 packages of already-mashed
potatoes, such as “Simply Potatoes” brand or the
frozen-mashed potatoes. 

Serves 6 

Great served with roast beef or to use for twice-baked potatoes.

I will  often make this ahead of time, refrigerate, then warm in microwave before serving.

Best of Shannon’s Collection

If using raw potatoes: cook potatoes in salted water, then mash the potatoes.

For boxed potatoes, mash up a bit.

Add the butter, salt, pepper, sour cream and horseradish.

Mix well.

Keep warm until serving time.

“Scratch” potatoes         Box potatoes

There are some great packaged mashed potatoes out there, usually in the dairy section, or
in the freezer.  Or, go ahead and make yours from scratch.


