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5 cups water 
2 teaspoons sea salt
3 Tbl. organic butter
1/2 cup organic cream 
Freshly ground black pepper 
Finely chopped fresh chives
1. Place potatoes, leeks, water and salt in a large cooking pot. Bring to a boil; reduce
heat and simmer, covered, for about 30 minutes or until the vegetables are very ten-
der. 2. Use a food processor to puree the soup in batches, then return to cooking pot.
Bring pureed soup back to a simmer then remove from heat. Add butter and cream and
stir well. Season to taste with salt and pepper. Place in serving bowls and garnish with
chives. 

Mashed Potato Recipe
You can take a basic mashed potato recipe and jazz it up a dozen or more ways to cre-
ate favorite mashed potato recipes for any occasion or meal.

Basic Mashed Potato Recipe

2 lbs Organic Red Potaoes, Organic Russet Potatoes or Organic Yukon Gold potatoes
1 tablespoon salt, or more to taste
1 cup organic milk or organic cream
4 tablespoons unsalted butter
1/4 teaspoon freshly ground black pepper
1. Peel and quarter large potatoes; cut smaller potatoes in half. Bring a pot of salted
water to a boil. Add potatoes and cook until tender but still firm, about 15 minutes.
Drain. 2. In a small saucepan heat butter and milk over low heat until butter is melt-
ed. Using a potato masher or electric beater, slowly blend milk mixture into potatoes
until smooth and creamy. Season with salt and pepper to taste.

Mashed Potato Tips:

• You can just scrub potatoes and leave the peels on if you choose. Potato peelings
add fiber and nutrition. Red potatoes are thin-skinned so their peels mix in easily.

• You can also make mashed potatoes by baking the potatoes instead of boiling them.
When the potatoes are tender, cut them in half, scoop them out of their skins, and
mash them with warm milk and butter. Season to taste.

• Add the warmed milk/butter mixture slowly until you have the consistency you
want. Too much milk will make your mashed potatoes runny.

Tip: Don't overbeat the potatoes or mash them in a food processor, which will turn
them gummy.

Roasted Potato Recipes
Roasted Potatoes: These potatoes should be crispy when done. 
2 pounds unpeeled organic new potatoes
1/2 head garlic, whole cloves
1/4 cup chopped fresh rosemary
Sea Salt
Pepper
1. Preheat the oven to 375 degrees.  2. Cut the potatoes in halves or quarters and place
them in a baking pan with the whole cloves of garlic and a small amount of water. 
3.Toss with the rosemary. 4. Cover pan and bake for 20 minutes, then remove the
cover and roast for another 10 to 15 minutes. Add salt and pepper to taste. 

Oven Roasted Potato Recipes
6 large organic potatoes 
1/2 cup olive oil
sea salt and pepper to taste 
garlic powder to taste (optional)
paprika
1. Preheat oven to 400 degrees F.  2. Peel the potatoes and slice lengthwise about 1
inch thick. 3. Combine potatoes with the olive oil, tossing to coat well. 4. Place pota-
toes in a single layer in a 9 x 13 baking pan. Sprinkle with salt, pepper, paprika and
garlic powder, if desired. 5. Roast potatoes for 15 minutes, turn them over and the
roast for another 15 minutes.

Garlic Herb Roasted Potato Recipes
2 pounds small organic white or orgsnic red potatoes
10 garlic cloves
1 tablespoon olive oil
1 teaspoon chopped fresh rosemary
1/4 teaspoon salt
1/4 teaspoon ground black pepper
1 teaspoon organic butter
2 tablespoons chopped fresh parsley
1. Preheat oven to 400 degrees F.  2. Lightly coat a large baking dish with oil or cook-
ing spray. 3. In a large bowl, combine the whole potatoes, garlic cloves, olive oil,
rosemary, salt and pepper until the potatoes are coated evenly with the oil and spices.
4. Arrange potatoes in a single layer in the baking dish. Cover with foil and bake for
25 minutes. Remove the foil, turn potatoes and bake uncovered until the potatoes are
soft and slightly browned, about 25 minutes.  5. Transfer to a serving bowl, mix with
butter, sprinkle with parsley and serve.

Potato Leek Soup Recipe
1 pound organic white potatoes, peeled and diced fairly small
5 large leeks, white part only, rinse and slice thinly
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