Greek garlic dip – Skordalia
3 medium peeled potatoes

3-4 peeled cloves garlic

Juice of one lemon

2/3 cup olive oil

2/3 cup water or stock

Crushed black pepper to taste

Salt to taste

Optional: chopped fresh parsley

Boil potatoes in water and drain when soft. Puree together with all the other ingredients. Serve as an accompaniment to roast meat or fish, as a dip for vegetable sticks or crackers, or stir into stews or soups. 
