
Truffled Mashed Potatoes
 Gluten Free

SIDE DISH

Ingredients
3 ounces truffle butter  white at room temperature 

1.5 cups half-and-half

6 servings kosher salt and pepper  black freshly ground 

2 tablespoons parmesan cheese  freshly grated 

6 tablespoons butter  unsalted () 

2.5 pounds yukon gold potatoes

Equipment
bowl

READY IN

40 min.

SERVINGS

6

CALORIES

434 kcal

https://whatsheate.com


sauce pan

pot

hand mixer

Directions
Peel the potatoes and cut them in 1-inch chunks.

Place them in a large, deep saucepan, cover with water, and bring to a boil. Lower the heat

and simmer for 20 to 25 minutes, until very tender.

Drain and return the potatoes to the saucepan.

Meanwhile, heat the half-and-half and butter in a small saucepan over medium heat until the

butter melts. Off the heat, add the truffle butter and allow it to melt. If the butter doesn't melt

completely, heat the mixture slightly but don't allow the truffles to cook!With a hand mixer,

beat the hot potatoes in the pot until they are broken up. Slowly beat in most of the hot

truffle cream, the Parmesan, 21/2teaspoons salt, and 1 teaspoon pepper and beat until the

potatoes are thick and smooth. (You may have some truffle cream left over - reserve it for

reheating.)

To keep the potatoes hot or to reheat them, place them in a heatproof bowl set over a pot of

simmering water.

Heat slowly, adding more truffle cream if the potatoes get too thick. Season to taste and

serve hot.

Nutrition Facts

 PROTEIN 5.82%
  FAT 61.79%

  CARBS 32.39%

Properties
Glycemic Index:27.63, Glycemic Load:24.19, Inflammation Score:-7, Nutrition Score:12.546956487324%

Flavonoids
Kaempferol: 1.51mg, Kaempferol: 1.51mg, Kaempferol: 1.51mg, Kaempferol: 1.51mg Quercetin: 1.32mg, Quercetin:

1.32mg, Quercetin: 1.32mg, Quercetin: 1.32mg

Nutrients (% of daily need)
Calories: 434.06kcal (21.7%), Fat: 30.45g (46.84%), Saturated Fat: 19.04g (119%), Carbohydrates: 35.91g (11.97%),

Net Carbohydrates: 31.72g (11.54%), Sugar: 3.99g (4.44%), Cholesterol: 83.2mg (27.73%), Sodium: 170.12mg (7.4%),



Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.45g (12.91%), Vitamin C: 37.78mg (45.79%), Vitamin B6:

0.59mg (29.51%), Potassium: 886.69mg (25.33%), Vitamin A: 937IU (18.74%), Phosphorus: 182.69mg (18.27%),

Fiber: 4.18g (16.73%), Manganese: 0.3mg (15.22%), Magnesium: 50.84mg (12.71%), Vitamin B1: 0.17mg (11.42%),

Vitamin B2: 0.19mg (11.37%), Calcium: 109.35mg (10.94%), Copper: 0.21mg (10.69%), Vitamin B3: 2.07mg (10.36%),

Iron: 1.53mg (8.48%), Folate: 33.02µg (8.25%), Vitamin B5: 0.77mg (7.72%), Vitamin K: 6.54µg (6.23%), Zinc: 0.88mg

(5.89%), Vitamin E: 0.83mg (5.56%), Selenium: 3.37µg (4.82%), Vitamin B12: 0.19µg (3.09%), Vitamin D: 0.22µg

(1.46%)


