Three (or more) Root Mash

Potatoes (about 500g)

2 (or more) carrots

Parsnips

Celeriac

Swede

125g butter

Milk and cream

Black pepper

Grated nutmeg

· Cook the potatoes in one pan and the other roots together in another, simmering them all in lightly salted water until completely tender

· Drain and return to the pans to steam off for a few minutes

· In the larger of the two pans, heat the butter with a little milk and cream if you like, seasoning with black pepper and grated nutmeg

· Add the potatoes and mash until smooth

· Rub the other root vegetables through a sieve, or process in a machine and put into the same pan as the potatoes

· Beat well until thoroughly mixed, adding more hot milk and butter, if needed, to get a nice, loose consistency

· Taste and adjust the seasoning

· The mash can be kept warm in a low oven, covered with buttered foil, but not for more than an hour or so, or it will start to dry out

