
Potatoes, Red 
Ingredients: 

2.5 lb. red potatoes 
water 
1/2 cup sour cream 
1 1/2 tsp salt 
1/2 tsp black pepper 
1/4 cup salted butter 

Instructions:   

Wash potatoes. Take a knife and cut discolored parts off potatoes but leaving most of the red skin. Cut potatoes 
in 1” pieces and place in a medium stock pot or saucepan. Cover with water and bring them to a boil. Continue to 
boil for 15-20 minutes, or until fork tender. Drain the potatoes. Add sour cream, salt, pepper, and butter and 
lightly stir them. Try not to break up the potatoes. 

  


