
 

 
 
 

     Recipes 
 

 

Call the ATCO Blue Flame Kitchen home economists, Monday to Friday, 10 a.m. to 4 p.m. 

■ Edmonton area 780-420-1010  ■ Lloydminster toll-free 1-306-825-5010  ■ Other locations in Alberta toll-free 1-877-420-9090 

To purchase cookbooks, call the order desk toll-free 1-800-840-3393. 

For cooking ideas and great recipes, visit our website at www.atcoblueflamekitchen.com. 

 
 
 

MASHED POTATOES WITH BRIE 
 
 8 cups (2 L) cubed peeled russet potatoes 1/4 tsp (1 mL) nutmeg 
 2 cloves garlic, peeled   1/4 tsp (1 mL) salt 
 1/2 cup (125 mL) hot milk 1/8 tsp (0.5 mL) cayenne pepper 
 1/4 cup (50 mL) butter 8 oz (250 g) brie cheese, rind removed, cubed 
 1/2 tsp (2 mL) thyme, crumbled    
 
Cook potatoes and garlic in boiling salted water until tender; drain.  Add next 6 ingredients (hot milk through cayenne 
pepper).  Mash with a potato masher until smooth.  Stir in brie until almost melted.  Serves 8. 
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