
Food Side Dishes 

mashes} beyond the basics 
TEXT BY LlNDSY VAN GELDER PHOTOGRAPHS BY ANN STRATTON 



Food Side Dishes 

POTATO PUREE 


WITH WALNUT OIL 

SERVES 6 TO 8 

2 	 pounds russet potatoes 


(3 or 4 potatoes), peeled and 


cut into 2-inch pieces 


Coarse sa lt 


% cup whole milk 


tablespoon unsalted butter, 


room temperature 


3 tablespoons plus 1 teaspoon 


walnut oil (see the Guide) 

Freshly ground white pepper, 

to taste 

1. Place potatoes in a large pot, and add 

enough cold water to cover by 2 inches. 

Add 1 teaspoon salt. Bring to a boil, and 

cook until tender, about 10 minutes. 

Drain, and pass hot potatoes throug~ a 

ricer or a food mill into a large bowl. 

Cover to keep warm. 

2. Combine milk, butter, and 1 table

spoon salt in a saucepan over medium 

heat and cook until steaming but not 

, bubbling. Add hot-milk mixture to po

fatoes, and stir until smooth. Stir in oil. 

Se~son with pepper. (Puree can be made 

up to i hour ahead; transfer to a heat

proof bowl, cover, and set over a pan of 

barely simmering water.) 

3. Just before serving, beat potato mix

ture with a whisk until fluffy, 3 to 5 min

utes. Season with salt to taste. 

BROCCOLI ROMANEScO 

AND PARMESAN PUREE 
SERVES 6 TO 8 

YOll can substitute broccoli or cauliflower 

florets for the broccoli Romanesco. 

3 tablespoons extra-virg in olive oil 

2 1/, pounds broccoli Romanesco 

(2 to 3 heads; see the Guide). 

cut into J~ -inch pieces (7 cups) 

4 garlic cloves. thinly sliced 

y, cup plus 2 tablespoons water 

Coarse salt 


y, cup whole milk 


y, cup heavy cream 


y, cup plus 2 tablespoons freshly 


grated Parmigiano-Reggiano, plus 

more for sprinkling 

Freshly ground pepper. to taste 

1. Heat oil in a large skillet over medium 

heat. Add broccoli Romanesco and garlic, 

THE ITALIAN JOB Broccoli Ro~anesco, which looks like a cross between broccoli and 
a coral reef, is a staple in Italy, but it's often available at farmers' markets in the United 
States. This garlicky puree can also be made with regular broccoli or cauliflower. 

and cook until brightly colored and be

ginning to turn golden brown, about 8 

minutes. Remove and reserve a few piec

es for garnish. Add water and 1 teaspoon 

salt to skillet. Cover, and cook until ten

der, about 10 minutes. Drain any remain

ing liquid from skillet. 

2. Puree half the broccoli Romanesco 

in a food processor, and then transfer to 

a large bowl. Puree remaining broccoli 

Romanesco. Bring milk and cream to a 

gentle simmer in a saucepan.-Add milk

cream mixture to food processor with 

puree, and pulse to combine. Stir mix

ture into first batch of puree. 

3. Stir in Parmigiano-Reggiano, and sea

son with salt and pepper. Garnish with 

reserved broccoli Romanesco and more 

cheese. Serve immediately. 
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MASHED RED-CURRY 

SWEET POT ATOES 
SERVES 6 

6 medium sweet potatoes 
(about 4 pounds) 

3~ cu p coconut milk 

2V2 to 3 teaspoons Thai red-curry paste 
(see the Guide) 

l~ cup plus 3 tablespoons pure maple syrup 

4 tablespoons unsalted butter, room 
temperature, plus more for dishes 

teaspoon coarse salt 

1. Preheat oven to 375°, Prick sweetpota

toes all over with a fork. Bake on a bak

ing sheet until soft, about 1 hour. Let 

cool slightly. Peel potatoes, transfe r to 

a bowl, and mash with a potato masher. 

2. Bring coconut milk and curry paste 

to a si mmer in a saucepan. Cook for 5 

mi nutes. Add potatoes along with 3 ta

blespoons maple syrup, 2 tablespoons 

butter, and the salt, and stir. 

3. Preheat broiler. Butter six l-CUP gratin 

dishes or one 6-cup baking dish. Spoon 

mixture into dishes, and smooth tops. 

Drizzle wi th rema ining maple syrup. 

Dot with remaining butter, cut into small 

pieces. f2rQil until tops are sizzling and 

bro.wned,3 to 4 minutes. 

CELERIAC AND APPLE MASH 
SERVES 6 " 

1% 	 cups homemade or low -sodium 
store-bought chicken stock 

cu p water 

pound celer iac (also called celery root), 
peeled and cut into l-inch pieces 

pound Yukon gold potatoes, 
peeled and cu t into l-inch pieces 

medium Granny Smith apple, peeled, 
cored, and cut into l-inch pieces 

medium shal lot , coarsely chopped 

dried bay leaf 

Coa rse salt 

2 	 tablespoons unsalted butter, 

room temperature 


% 	 ounce blue cheese (about 2 tablespoons), 
such as Buttermilk Blue, Danish blue, 
or Roquefort (see the Guide), plus 
more for cr um bling 

J 

TANG, TEXTURE Coconut milk and curry 
paste update sweet potatoes, above. Cele
riac, an ugly duckling, makes a beautiful 
mash, right, with blue cheese and apple. 

1. Bring stock, water, celeriac, potatoes, 

apple, shallot, bay leaf, and 1 teaspoon 

salt to a boil in a large pot. Cook unt il 

tender, about 10 minutes. Strain, reserv

.ing liquid; d iscard bay leaf. Return cele

riac, potatoes, apple, and shallot to pot, 

and add 3/4 cup reserved cooking liquid. 

Coarsely mash with a potato masher. 

2. Us ing a fork, mash together butter 

and blue cheese in a.small bowl. Stir into 

celeriac mixture. Season with salt. (Mash 

can be made up to 1 hour ahead; trans

fer to a heatproof bowl, cover, and set 

over a pan of barely simmering water, 

stirring occas ionally,) 

3. Spoon into a warm serving bowl, and 

crumble blue cheese over top. 
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