
Make Ahead Mashed Potatoes – forovenssake.com 
 

Ingredients: 

 5 pounds russet potatoes (13 medium) 

 ½ c butter, plus 2 T (1 ¼ sticks) 

 4 ounces cream cheese 

 ¾ c half and half 

 ½ t seasoning salt 

 freshly cracked pepper 
Instructions: 

1. Get one stick of butter and the cream cheese out of the fridge to soften.  
(I put them near the stove so they get a little heat.) 

2. Put a large pot of water on to boil. 
3. While it’s heating up, peel, rinse, and cut the potatoes into quarters. 
4. When the water is simmering, add the potatoes, bring to a boil, and 

cook for 30 minutes (or until a fork can almost break one apart). 
5. Turn the burner down to low and drain the potatoes using a large 

colander.  Put the pot back on the burner. 
6. Put the potatoes back in the pot and mash them using a potato masher, 

allowing the steam to escape for about 3 minutes.  You may want to use 
an “Ove”-Glove. 

7. Add the softened stick of butter, cream cheese, half and half, seasoning 
salt, and pepper.  Mash until combined. 

8. Taste and adjust seasonings to your liking. 
9. Put the potatoes into a large baking dish and smooth out the top. 
10. Cut the remaining 2 T butter into thin pats and place them on top of the 

potatoes. 
11. Cover and refrigerate until ready to serve (up to 2 days). 
12. When ready to serve, preheat oven to 350. 
13. Bake 20-30 minutes or until heated through.  Don’t use a cover if you 

want a lightly brown buttery crust.  Cover them if you don’t. 
 

Here are some ideas to get your “kid cook” involved with this recipe: 

 Allow her to try the potatoes and suggest seasoning adjustments. 

 Have her help smooth out the top and add pats of butter once in the baking 
dish. 

 Talk to her about how potatoes grow under the ground and ask if she can 
think of other things that grow underground (carrots, onions, beets, 
radishes, etc.) 

 

This recipe is modified slightly from: Pioneer Woman 

http://thepioneerwoman.com/cooking/2007/11/delicious_creamy_mashed_potatoes/

