Creamy Buttermilk Mashed Potatoes

Place in stockpot:


5 pounds Yukon gold peeled, diced potatoes

Cover with cold water and 2 T salt

Bring to a boil, cook until tender

Drain, reserving some liquid

Place potatoes in potato ricer and press through

Add and gently fold together until creamy and blended:


½ cup sour cream


1/8 cup buttermilk


4 T cold butter

If needed, slowly add some cooking water to get desired consistency.

Add salt and pepper to taste

