OLD FASHIONED MASHED POTATOES
Medium size Idaho or Irish potatoes (not red).  Use ½ as many potatoes as servings needed.  For example:  6 servings = 3 potatoes.  Peel and cut into large chunks.  Cook in saucepan covered with water and 1 tsp. salt, boiling until tender.  (Increase water and salt according to number of potatoes.)  Drain off water and mash or use mixer.  After partly mashed, add ¼ cup milk, salt, pepper, and margarine to taste.  Add more milk as needed, but not too thin.  Hint:  If milk and margarine are warm, it keeps them from cooling off as quickly.  These will stay warm in a covered dish set over a pot of hot water.

