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Ingredients: 

• 3 large baking potatoes 
• 1/2 cup cheddar cheese 
• 1/4 cup chopped green onion 
• 2 pieces bacon, cooked and chopped 
• 1/4 cup unsalted butter, melted 
• sour cream 
• salt 
• pepper 

 
Directions: 
 
Preheat oven to 400 degrees. Scrub potatoes and pat dry. Pierce holes in each potato and wrap 
in aluminum foil. Bake for 60-75 minutes or until cooked through. Let cool for at least 15 
minutes [important!]. 
 
After potatoes are cool enough to handle, slice in half lengthwise. Use a steak knife to cut potato 
flesh away from the skin, leaving a thick layer of flesh next to skin so the skins do not fall apart. 
Use a spoon to scoop away about 65-70% of the potato.  
Save potato for mashed potatoes or a snack or breakfast...  :) 
 
Turn on the broiler in the oven. Place a cooling rack in a baking dish [or use a roaster with a 
rack]. 
 
Brush melted butter over the outside of the potato skin, season with salt and pepper and place 
on top of the rack. Broil for about 3-4 minutes or until outside skin is starting to get crispy. 
Remove from oven and use tongs to flip skins so that the flesh is visible. Brush inside with 
melted butter, and season with salt and pepper. Return to broiler for another 3-4 minutes, 
remove and then top with cheese and bacon pieces. Return [again!] to broiler for another 2-3 
minutes or until cheese is bubbly and melted, watching carefully so it does not burn. 
 
Serve with sour cream and green onions, and allow to cool for a minute or two before enjoying 
so you don't burn your mouth like I did! :) 
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