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Check out our weekly interviews with local farmers and chefs as our podcast series focuses on one locally grown ingredient 

in each episode. From kale to radishes to peas to garlic and mushrooms, and more, listen to farmers discuss how they grow 

that ingredient and hear chefs discuss what to do with it once you get it into the kitchen. This podcast can also be heard on 

radio at WDNH-FM (93.5) and WYCY-FM (103.5) on Sunday mornings at 7:05 a.m. and 7:20 a.m. respectively. 

Potato and Celery-Root Mash 

 INGREDIENTS – serves 2 to 4 as a side dish 

 
1/2 pound boiling potatoes, peeled 

1 celery root/celeriac, about 1 pound, peeled 

Salt & pepper 

About 1/2 cup milk, or cooking water, warmed 

4 to 8 Tablespoons butter 

STEP 2  – Pass them together through a 
food mill or mash by hand, adding warm 
liquid to thin the puree as needed. Season 
with salt & pepper and stir in butter. Stir in 
finely chopped parsley before serving. 

 

 

 

 
Variations: 

1. Omit milk or water and substitute chicken stock, then include one or more other cooked 
vegetables in the mix, such as turnips, parsnips, or fennel. 

2. Substitute apples for potatoes and omit the milk, substituting apple juice or cider. Purée the 
cooked celeriac with 3/4 pound of peeled, cored, and quartered apples that have been 
sauteed in butter. If the puree is too thick, thin with heavy cream or more apple juice or cider 

STEP 1 – Cut the vegetables separately into 
large pieces. Put each in a separate 
saucepan, add cold water to cover and 1/2 
teaspoon salt; then bring to a boil. Simmer 
until tender, about 15 minutes for the 
potatoes, 10 minutes for the celeriac. Drain, 
reserving the liquid for thinning or to use in 
making a soup. 
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