
Cheesy Garlic Whipped Potatoes 

Makes 6 servings 
Prep Time: 5 minutes 
Cooking Time: 120 minutes 

Ingredients:  
 
2 large russet potatoes 
1 c vegan cheese (such as GoVeggie Mexican shreds)  
½ c vegan cream cheese 
10 cloves roasted garlic 
2 T butter 
1 t black pepper 
1 T dried parsley 
¼ c unsweetened non-dairy milk, such as cashew 
 

Directions: 

1. Preheat oven at 425°F (220°C) 
2. Prick potatoes, wrap in foil, and bake until fork-tender, about 2 hours. 
3. Remove flesh from potatoes and place in bowl with the remaining 

ingredients. 
4. Whip using a hand mixer with whip attachment until at desired 

smoothness. 

 

 

 

 

 

 

 

 

 

 

Find more recipes at 

https://mollyroseblogs.com/ 
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