La Ratte de Paris Potato Purée Recipe
By Thomas Keller of The French Laundry
Serves 4 people
Ingredients:
1 lb La Ratte de Paris potatoes (relatively similar in size, scrubbed well
8 oz mascarpone cheese (or substitute heavy cream if unavailable)
6 – 8 oz European-style butter (unsalted, cold, cut into 1/2” pieces salt to taste)
Equipment:
2 each medium sauce pots (about 4 – 6 quarts)
Preferably a fine mesh sieve (tammis) or a potato ricer or food mill
Paring knife
Tea towel
Wooden spoon
Rubber spatula
Serving dish
Directions:
1. Place the potatoes in a single layer on the bottom of a sauce pot. Cover the
potatoes with at least two inches of cold water and season this water with salt.
Place the pot on the range. Bring the potatoes slowly to a boil then reduce to a
very gentle simmer. The potatoes are cooked once they are soft and you can pierce
them with a paring knife without feeling any resistance.
2. Once the potatoes are cooked, turn off the heat but keep the potatoes in the hot
water. Add the mascarpone cheese (or cream) to the other sauce pot and warm
over very low heat to melt it. This next operation must be performed relatively quickly
in order to ensure a smooth and creamy potato purée. Remove one potato from the
water and hold it in your hand using a tea towel so you don’t get burned. Quickly
use the paring knife to peel back as much skin from the potato as possible. Discard
the skin then pass the potato through the sieve, ricer or food mill into the warmed
mascarpone. Use a wooden spoon to mix the potato into the mascarpone taking
care to make the mixture a smooth as possible. Repeat this process with all of the
potatoes keeping very low heat on the whole time.
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3. Once all of the potatoes have been incorporated into the mascarpone, turn up the
heat just slightly and add a couple cubes of butter at a time and beat them into the
potato purée before adding more butter. Season to taste with salt and transfer to a
warm serving dish.
4. Serve immediately.
Tips:
The best potato purée will result from working quickly to keep the potatoes hot
throughout the peeling and passing process. Once the potatoes cool down somewhat
they can become grainy or gummy. Also, beat the potatoes just enough to mix with
the cream and then with the butter but do not stir more than necessary. For the most
refined texture, pass the finished potato purée through a fine mesh sieve before
serving. Additional butter can be used to adjust the texture, taste and consistency.

www.larattedeparis.com

