
2025/02/19 18:13 1/2 Smashed Potato Casserole

cookbook - https://wiki.blessyourhe.art/

Smashed Potato Casserole

Ingredients
3 pounds russet potatoes, peeled and
cubed
1 cup (8 ounces) sour cream or plain
Greek yogurt
1 cup whole or 2% milk, plus more as

Info
Prep: -
Cook: 30
Serves: 6-8
Source

https://wiki.blessyourhe.art/lib/exe/detail.php?id=recipes%3Acasserole%3Asmashed_potato_casserole&media=recipes:casserole:smashed_potato_casserole:smashed.jpeg
https://www.thekitchn.com/recipe-mashed-potato-casserole-recipes-from-the-kitchn-211202
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needed
8 ounces sharp cheddar cheese, grated
(about 2 1/2 cups)
2 medium shallots, minced (about 1/2 cup)
2 teaspoons kosher salt
1/2 teaspoon freshly ground black pepper
1/2 cup grated Parmesan cheese
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Directions

Arrange a rack in the middle of the oven and heat to 350°F. - Meanwhile, place the potatoes in1.
a large pot, cover with water, and bring to a boil over medium-high heat. Reduce the heat to a
simmer and cook until the potatoes are tender and a knife pierces easily to the center.
Drain the potatoes, then return them to the pot. Add the sour cream or yogurt and milk. Using a2.
potato masher, smash until your desired texture is reached, adding more milk as needed. Add
the cheddar, shallots, salt, and pepper and stir to combine. Taste and season with more salt and
pepper as needed.
Transfer the potato mixture to a medium gratin or baking dish (about 2 1/2 quarts) and spread3.
into an even layer. Bake until warmed through, about 30 minutes.
Remove the baking dish from the oven. Turn the oven onto broil. Sprinkle the casserole with the4.
Parmesan cheese. Broil until golden brown, 2 to 3 minutes.

potatoes, sour cream, yogurt, milk, cheddar, cheese, shallots, parmesan
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