INDIAN MASHED POTATOES  (MASH ALOO)
Serves 4-6 persons

2 ¼ lbs. Potatoes, peeled and cut into large chunks

¾ c. Milk, heated, plus more if needed

4-6 Tblsp. Butter (1/2-3/4 stick) cut into pieces

1 ¼ tsp. Salt or to taste

Freshly ground Black Pepper

1 fresh, hot green chili, finely chopped

1 Tsp. Garam Masala

1 ½  Tblsp. Fresh Lemon Juice

Boil the potatoes with water to cover for 15-20 minutes.  Drain & mash.  Add hot milk and butter and beat with whisk or fork, adding 1-2 more tablespoons milk, if needed for desired consistency.  Add all the remaining ingredients and mix well.

The best way to keep mashed potatoes hot if you are not eating them right away is to place them in a covered double boiler.

