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Vegetable Pureed Potatoes
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5 Yukon gold potatoes, peeled & diced 
1 large russet potato, peeled & diced
1 medium head cauliflower, cut into florets
1 tablespoon cream cheese, softened
1/4 cup grated Parmesan
5 cloves oven roasted garlic
1/2 cup unsweetened coconut milk  (plus more if needed)                                                                                                                       1/8 teaspoon straight chicken base or bouillon 
1/8 teaspoon freshly ground black pepper
1/2 teaspoon chopped fresh or dry chives, for garnish
2 tablespoons unsalted butter

Directions
Bring water to boil over high heat.

Boil potatoes for 20 minutes or until fork tender.

Clean and cut cauliflower into small pieces. Add to the potatoes and cook an additional 6 minutes, or until well done. Drain well.

While still warm, add parmesan, butter bouillon cream cheese, roasted garlic, butter and seasonings.

Press with a potato smasher adding coconut milk in small amounts until desired consistency is reached.

Garnish with chives, and serve hot with pats of butter.
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