INSTAMASH

With its real dig-in flaver, InstaMash is o favorite of vault dwellers everywhere.
Here you'll Tind our bost imitation recipe. 11's quick 1o make, but it's net fastaMash.

1% pownds russel potatoss, peeled and quartered
1 by loal

1 fresh rosemary sprig
1 taaspoon salt

% oop sasalted butter
% oo soer cream
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1 teaspoon frosh parsloy, minced then maasurad
Salt and peppor ;

1. Fill o large pot with water ond odd the polatoes, boy leof, rosemary sprig, and
salt. Bring te o boil gver high heat, then reduce the heat to medium and simmer
for 15 to 20 minutes, until the potatoes are tender.

'Drain the water and remove the bay leaf and rosemary sprig. Floce the pot back
an the stove aver low heat and add the bubter and sour cream. Mash the potaloes
unitil smaoth. Add the blue cheese and porsley and stir to combine. Season with
salt and pepper to taste.




