Smashed Herbed Potatoes
6-8 lg. potatoes (~1/8” thick)

1 cup. chicken broth/bullion

2 medium onions, finely chopped

2 cubes of red/green pepper cubes

~ ½ C. Fat Free Half and Half 

· toss broth/onions, peppers, potatoes in large pot.

· cover with broth to cook potatoes. 

· cook ‘til tender. 

· toss mixture into blender and puree. 

· add ½ and ½ as needed to loosen the potatoe mixture enough to puree.

· tighten potatoes with instant potatoes if necessary. 

· salt to taste. 

· add chives to taste
Serve as is or use as base for squash soup.

