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  Recipes:



  Sour Cream Mashed Potatoes


  Components


  3 pounds boiling potatoes, peeled


  Kosher salt


  1 1/2 cups milk


  6 tbsps saltless butter


  1/2 cup sour cream


  1/2 teaspoon newly ground black pepper


  Instructions


  Cut the potatoes into 1-inch cubes and put them in a huge pot. Cover the potatoes with cold water and add sufficient salt so the water tastes quite salty. Giving a boil, then lower the heat and simmer, uncovered, for about 10 to 12 mins, up until the potatoes break down easily when pierced with a fork.
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