Recipe Fraction to

MOnSt@r M@Sh@d POt@tO@S 2 Decimal Equivalents *

Ve =0125 %s=0.625
V4 =0.250 23 =0.666

5 Servings 25 Servings 5=0333 3 =0.750
INGREDIENTS Yield: 2 ¥z cups Yield: 12 %2 cups %=0375 7 =0.875
WEIGHT VOLUME WEIGHT VOLUME 12=0.500

Fresh Yukon Gold or red potatoes, ;

unpeeled, cut into 2” cubes 11b 3 Vs ozs 5 cups 6 lbs (LRI * Welght Equivalent Key *
Low-fat 1% milk 5 cup 1Thsp 2 cups =1.000 b
Margarine, trans fat-free 1% 0z 2 Thsp 1 Vs tsp 6 0z ¥, cup 120z = ¥lb =0.7501b
A Salt ¥s tsp 2tsp 80z ="21b =0.500 b
2 ; ; 4oz =Y b =0.2501lb
R 2 BlaCk pepper /8 tsp /2 tSp 1 0z = 1/]6 lb = 0.063 lb

Boil potatoes in a stockpot for 30-40 minutes until tender. Drain well.
Heat milk in a separate pot over medium heat. Stir occasionally.

Add margarine, salt, and pepper. Mix well. DO NOT BOIL.

Place the potatoes in a mixer (batch as needed). Using a wire whisk attachment, mix
on low speed. Slowly add milk mixture until potatoes are smooth and free of lumps.

DIRECTIONS

5= D &

60 drops =1tsp
1Thsp =3tsp
Vs cup =2Thbsp
Yucup =4Tbsp
Yscup =5Thsp + 1tsp
% cup =6 Thsp
2 cup =8 Thsp
5 cup =10 Thsp
% cup =10 Thsp +2 tsp
Y. cup =12 Thsp
”s cup =14 Thsp
1cup =16 Thsp
2 pint =1 cup
1pint =2 cups
1quart =2 pt

IDAHO CACFP MENU TOOLKIT / RECIPES / 52 1gallon =4qt






