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Prepare delicious holiday recipes provided by our Celebrity Chefs at home during the LIVE broadcast of the
Holiday Celebration on KCET on December 24.

Chipotle Smashed Potatoes
Courtesy of Chef LaLa, 49th Annual L.A. County Holiday Celebration Host

SERVINGS: 8 1/2 CUPS

INGREDIENTS:

2 pounds baby red potatoes, unpeeled

1/4 cup low fat buttermilk

1 tablespoon canned chipotles in adobo, sauce only
1/2 teaspoon salt

1/2 teaspoon black pepper

Place potatoes in stockpot, add water to cover, cook until tender. Drain water; return potatoes to stockpot. Cutthe
potatoes in four, transfer to a bowl and slightly mash with spoon (big chunks). Add buttermilk, chipotle sauce, salt and
pepper. Fold Ingredients together to combine. Cook until completely heated through. Return to pan and heat covered
when ready to serve, or place in the oven, covered, at 250° for 15 minutes.

When you mix your potatoes, mix them as little as possible — the more you mix them the stickier they will become.

Chipotle peppers in adobo sauce can be found in the Hispanic section or the canned chile pepper section of the grocery
store.

For chaffing dish service - for moister potatoes, add more buttermilk or chicken stock.

Visit www.JourneyForControl.com for flavorful recipes, nutritional advice and exercise tips



