Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Garlic Smashed Red Potatoes
	Category: Side
	Yield: 24 servings
	Serving Size: ½ cup



Please see the ICN’s Basic Culinary Math for School Nutrition Professionals for recipe adjustment procedures. 
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	Ingredient
	Weight
	Measure
	Directions

	Potatoes, red
	5 lb
	
	1. Rinse potatoes under running water and scrub with a vegetable brush. Drain in a colander.

	
	
	
	2. Place 5 lb of potatoes in each 4 inch full size perforated pan. Steam uncovered for approximately 40 minutes or until skins are cracked and potatoes are easily pierced with a knife.
CCP: Heat to 135°F or higher.

	Milk, 1%
	
	2 cups
	3. Heat milk in a simmer, approximately 185-200°F. Add granulated garlic and salt and stir gently.

	Garlic, granulated
	
	1 tsp
	

	Salt
	
	1 ¼ tsp
	

	
	
	
	4. Place hot potatoes in a large mixer bowl with flat paddle attachment. Mix on low speed until potatoes are smashed. Add the hot milk mixture and continue to mix on low until combined – about 30 seconds.

	Parsley, dried
	
	1 tsp
	5. Transfer to 2-inch full size pan. Garnish with a sprinkle of 2 tsp of dried parsley per pan. Cover and place in hot holding cabinet until service. Serve ½ cup using a #8 scoop.
CCP: Hold for hot service at 135°F or higher.


HACCP Process: 
· #2 Same Day Service
Recipe Source: K-12 Culinary Team
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