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C Duchess Potatoes )

o, Vegetarian () Gluten Free

READY IN SERVINGS CALORIES

©

268 kcal

Ingredients

0.3 teaspoon pepper black freshly ground

6 large egg yolk at room temperature

0.3 cup cup heavy whipping cream at room temperature

1 teaspoon kosher salt as needed plus more

0.1 teaspoon nutmeg freshly grated

2.5 pounds baking potatoes

1 ounce swiss cheese shredded grated finely

6 tablespoons butter unsalted cut into 8 pieces, at room temperature ()
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Equipment
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baking sheet
sauce pan
baking paper
oven

knife

pot

potato masher
wooden spoon
spatula
colander

potato ricer

Directions

[

[

Heat the oven to 400°F and arrange the racks to divide the oven into thirds. Line 2 baking
sheets with parchment paper and set aside.Wash and peel the potatoes, cut them into 1-1/2-
inch chunks, and place in a large saucepan. Cover with 11/2 to 2 inches of cold water and salt
generously. Bring the potatoes to a boil over high heat. Reduce the heat to medium low and

simmer until the potatoes can be easily pierced with a knife, about 15 minutes.

Drain in a colander. Return the potatoes to the pot and mash with a potato masher until very
smooth. (Alternatively, use a potato ricer.)While the potatoes are still warm, mix in the egg
yolks 1 at a time using a wooden spoon or rubber spatula, making sure each yolk is completely

incorporated before adding the next.

Add the butter, cream, measured salt, pepper, and nutmeg and stir until the butter has

melted and the mixture is smooth.

Transfer to a large piping bag fitted with a 1/2-inch star piping tip and pipe 12 round mounds
(21/2 inches wide by 2 inches tall) onto each prepared baking sheet, spacing them about 2
inches apart.

Sprinkle with the cheese.



I:‘ Place both sheets in the oven and bake for 15 minutes. Rotate the pans top to bottom and
front to back and continue baking until the tops of the potatoes are light golden brown, about
10 minutes more.

Nutrition Facts

1 |
I PROTEIN 9.26% [ FAT 52.08% cARrBS 38.66%

Properties
Glycemic Index:26.72, Glycemic Load:20.17, Inflammation Score:-4, Nutrition Score:9.4708695100701%

Nutrients (% of daily need)

Calories: 267.86kcal (13.39%), Fat: 15.81g (24.32%), Saturated Fat: 9.01g (56.33%), Carbohydrates: 26.4g (8.8%),
Net Carbohydrates: 24.53g (8.92%), Sugar: 1.18g (1.31%), Cholesterol: 171.98mg (57.33%), Sodium: 313.63mg
(13.64%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 6.33g (12.65%), Vitamin B6: 0.54mg (26.96%),
Potassium: 618.09mg (17.66%), Phosphorus: 155.03mg (15.5%), Selenium: 9.11ug (13.01%), Manganese: 0.24mg
(1.99%), Vitamin A: 586.79IU (11.74%), Folate: 39.43ug (9.86%), Vitamin C: 8.13mg (9.85%), Vitamin B1: 0.14mg
(9.42%), Iron: 1.59mg (8.84%), Magnesium: 35.31mg (8.83%), Vitamin B5: 0.85mg (8.54%), Vitamin B2: 0.14mg
(8.38%), Copper: 0.16mg (8.07%), Fiber: 1.87g (7.46%), Calcium: 74.36mg (7.44%), Vitamin B3: 1.48mg (7.41%),
Vitamin D: 0.96ug (6.43%), Vitamin B12: 0.39ug (6.42%), Zinc: 0.89mg (5.92%), Vitamin E: 0.68mg (4.51%), Vitamin
K: 3.77pg (3.59%)



