	[image: image1.png]Salad Dressing & Dip mixes
“"MAKE Em FRresH”




	[image: image2.png]Uncle Dan's, Inc.

P.O. Box 3325

Spokane, WA 99220-3325
Telephone: (800) 777-8874
Fax: (509) 363-4265
Email: info@uncledans.com
Web: www.uncledans.com






MAKE AHEAD GARLIC MASHED POTATOES
9 servings

4 pounds russet potatoes, peeled, cut into 1-inch pieces
6 ounces cream cheese, cut into pieces, room temperature
½ cup plus 2 ½ tablespoons sour cream
1 package Uncle Dan’s® Mediterranean Garlic Seasoning  and Dressing Mix
1 1/2 tablespoons butter, melted

Cook potatoes in large pot of boiling salted water until tender, about 20 minutes.  Drain potatoes and return to same pot.  Add 6 ounces cream cheese and mash well.  Mix in sour cream and package Mediterranean Garlic Seasoning mix.  Season to taste with more Mediterranean Garlic Seasoning Mix or season with salt and pepper.  Add more Cream Cheese or sour cream if dry.  Transfer to greased 8 x 12 inch glass baking dish.  Drizzle butter over.  (Potatoes can be prepared 1 day ahead.  Cover and refrigerate.)

Preheat oven to 375F.  Bake potatoes uncovered until heated through, about 20 to 25 minutes, or longer is refrigerated.  Also can be cooked in Crock Pot until hot.  

  
Recipes compliments of UncleDans.com.  
For more great recipe ideas please visit http://uncledans.com

