
Creamy Garlic Mashed Potatoes 

Ingredients: 

8 medium potatoes 
4 large cloves garlic 

1/2 teaspoon salt 
1/8 teaspoon pepper 

1/3 cup skim milk 
1/4 cup sour cream, light 
 

 

 

 

Directions 

1. Place garlic cloves on a cutting board, and lay flat part 
of knife on top. Use heal of hand and slap knife to break 

the tough skin of clove. Peel off skin, and set cloves 
aside. 

2. Wash potatoes, and cut into large pieces that are about 
the same size. Place potatoes and garlic in medium 
saucepan; add enough cool water to cover. Bring to a 

boil. Reduce heat to medium-low; cover loosely and boil 
gently for 15 to 20 minutes or until potatoes break apart 

easily when pierced with fork. Drain well. 

3. Add milk and sour cream to saucepan, and mash pota-

toes and garlic until no large lumps remain. Add salt, 
pepper and continue mashing until potatoes are smooth. 

 

Equipment: 

Cutting board 

Knife 
Sauce pan with lid 

Measuring cups 
Measuring spoons 

Potato masher 
 
Number of Servings: 8 

Prep Time: 10 minutes 
Total time: 30 minutes  

For more recipes, please visit: 
www.fcs.ext.vt.edu/recipes 
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