Gary’s Truffled Mashed Potatoes

Truffle salt from Abruzzo, Italy, and Fleur de Sel from Portugal lend an earthy accent to Texas-grown Yukon Gold potatoes in this recipe developed by Flavors From Afar Owner Gary Krabill.  Truffle salt and Fleur de Sel are available at the gourmet boutique, 6712 Snider Plaza in University Park. 
Serves: 6

1 ½ pounds potatoes

1 cup plus 1 tablespoon whipping cream

3 tablespoons butter.

Truffle salt, Fleur de Sel and pepper to taste

· Chop potatoes into one-inch chunks and place into large saucepan.
· Cover with water and boil until tender, about 30 minutes.  
· Microwave the milk and the butter together in 15-second increments until the butter melts,  
· Drain water from the potatoes and return the potatoes to the same pot.
· Mash the potatoes by hand or with an electric mixer.
· Add the milk/butter mixture and combine.   
· Add the whipping cream and combine. 
· Add salt, truffled salt, and pepper to taste.
