
Fufu 

  

(West African mashed yams) 

Fufu is a mash of yams or other starches served as an accompaniment to meat or vegetable stews. 

To eat fufu, pull a small ball of mush off with your fingers, form an indentation with your thumb and 

use it to scoop up stews and other dishes. Or place large balls in individual serving bowls and spoon 

stew around them. 

4 to 6 servings 

Ingredients 

2 pounds    White Yams 

2 tablespoons Butter  

Salt and pepper  to taste 

 

Directions: 

1. Place the unpeeled yams in a large pot, cover with cold water and bring to a boil over medium-

high heat. Boil for 15 to 30 minutes, or until the yams are cooked through and tender. Drain and let 

cool somewhat. 

2. Peel the yams, chop them into large pieces and place them into a large bowl with the butter, 

salt and pepper. Mash with a potato masher until very smooth. Alternatively, put the yams through a 

potato ricer and then mix with the butter, salt and pepper. 

3. Place the fufu into a large serving bowl. Wet your hands with water, form into a large ball and 

serve. 
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