
  

Easy Freezer Mashed 
Potatoes 
 by Alice Henneman, MS, RD, Extension Educator 

 
After researching and trying several methods of freezing mashed potatoes, I created these directions. I found 
this procedure is the easiest and most flexible and can be used with any amount of mashed potatoes. Also, I 
really liked the taste! After thawing a sample in the fridge for the next day, I microwave-defrosted another 
sample for a second serving!  
      

Directions for freezing (recommended freezer storage time: 1 month) 
   

1. Prepare mashed potatoes using your favorite recipe. (I’ve listed one 
easy method at the end of these directions.) TIP: Mash the potatoes 
so they’re not chunky as chunks can become mealy when frozen and 
then thawed.  

2. Refrigerate mashed potatoes in a shallow pan in the refrigerator until 
cool.  

3. To make individual servings:  
  

Use one of these methods and freeze portions until firm enough to 
retain their shape – about 1 to 2 hours. Then transfer to a re-sealable freezer bag and press out the air.  

 Use ice cream scoop to scoop serving-sized portions on a baking sheet. 

 Freeze in a muffin tin. TIP: You may find it easiest to “pop” the frozen potatoes mounds from a 
silicone muffin tin.  

 Freeze in stand-alone silicone cupcake baking cups. Place on a baking sheet until frozen. For larger 
single portions, try freezing in silicone egg poachers (example show in upper left corner in picture).  

4. To freeze a larger batch of potatoes:  
 

Freeze in a freezer bag in the amount you wish to serve. Flatten the freezer bag and press out the air. Spread 
out in your freezer in single layers on a flat surface until frozen. Then, stack together.  
     

TIP 1: If you’re freezing only a few portions, consider using a small baking sheet that is sized for use in a 
toaster oven. 

TIP 2: Label the freezer bag with the name, date prepared and amount of the item. It may be easiest to write 
this on the bag BEFORE you add the potatoes.   
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Directions for reheating 
        

1. Thaw freezer bags for about 24 hours in the refrigerator. Thaw 
individual servings in some type of covered container in refrigerator. 
OR, defrost mashed potatoes in your microwave, following 
manufacturer’s directions. If the freezer bag manufacturer doesn’t 
provide specific instructions for microwave-defrosting, transfer the 
food to a microwave-safe container to defrost. NOTE: Cook foods 
defrosted in the microwave immediately after defrosting.  

2. Depending on the amount of potatoes, microwave them in about 30 
second to 1-1/2 minute increments, in a covered container, stirring 
them at the end of each time segment. For example, microwave an individual serving for about 30 seconds 
at a time and a family-sized portion for a longer time.  

Be careful when removing a lid or plastic wrap from a hot microwaved item. Hot steam escaping from 
the container as the covering is lifted could cause a burn. 

If covering the microwave container with plastic wrap, vent the wrap at a corner or side of the dish; leave at 
least an inch of air space between the food and the wrap covering the dish. NOTE:  Foods high in fat or 
sugar should not come into contact with plastic wrap as they may cause the wrap to melt. 

NOTE: The potatoes may look runny at first, but their texture and consistency comes back after you heat 
and stir them.  

TIP: Use an instant-read thermometer as an easy way to determine when your potatoes have heated 
sufficiently. They should be reheated to at least 165 degrees F.      

Quick, creamy mashed potatoes using a potato ricer 
        

1. Wash outside skins of potatoes under clean, running water. Rub briskly — scrubbing with a clean brush or 
hands — to remove dirt and surface microorganisms. Don’t use soap or detergent. 

2. Bake potatoes in your microwave according to the directions that 
come with your oven. For best results, choose uniform-size potatoes 
so they bake at the same rate. Before baking, pierce washed potatoes 
with a fork to allow steam to escape as they are heated.  

3. Cut baked potatoes horizontally into 2 to 3 sections, depending on 
the length of the potato. Lift and move potatoes with tongs to 
prevent burning your fingers. 

4. Place sections with the cut end down, one at a time, in the ricer. 

5. Press down on ricer to push the potato through the holes, leaving the 
skin behind. 

6. Remove the skin and repeat for each section. 

7. Mix in desired amount of butter or margarine. Add milk until 
mashed potatoes reach the desired consistency. Season to taste with 
salt and/or pepper.   

8. If mashed potatoes have cooled more than you like, reheat them briefly in the microwave. 
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