Basil Chive Red Potato Mash

Ingredients:

2 Lbs Red-Skinned Potatoes

Kosher Salt and Freshly Ground Black
Pepper

1/2 C Heavy Cream

8 Tbsp (1 Stick) Butter

A Small Handful Chopped Fresh Chives
(About 3 Tbsp)

A Small Handful Roughly Chopped Basil

Leaves (About 2 1/2 Tbsp)

Preparation:

Put the potatoes in a medium saucepan and pour in enough cold
water to cover them by a couple of inches. Toss in a handful of
salt. Bring the water to a boil and cook until the potatoes are
tender when poked with a knife, about 25 minutes. Drain the
potatoes and return to the pan. Add the cream and butter and
let the whole pot sit over very low heat until warmed through.
Add chives and basil to the pot with the potatoes and mask the
potatoes coarsely. Season with salt and pepper.




