Creamy Mashed Potatoes
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Ingredients
5 lbs russet potatoes
8 oz softened cream cheese
1 stick of softened butter 
½ cup whole milk (or half and half)
Salt and pepper (to taste)

Instructions
1. Wash and peel potatoes
2. Cut potatoes into fourths.
3. Cover with water and bring to a boil on medium high heat.
4. Boil until potatoes are fork tender (about 25 minutes)
5. Drain and return to pan.
6. Mash potatoes with a potato masher.
7. Slice in butter and cream cheese.
8. Pour in milk (or half and half); mix until well combined.
· You can add in more or less milk to reach desired texture.
9. Add in salt and pepper to taste.
10. Enjoy!
