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TWICE BAKED POTATOES

Wash potatoes well by scrubbing them under running water.  Puncture each potato with a sharp knife three times (this lets air and gasses escape so your potato won’t explode in the microwave).  

Place 3-4 medium potatoes on a large dinner plate arranged like spokes of a wheel.  Cook on “High” in the Microwave.
· One potato would cook approximately 3-4 minutes. 
· Two potatoes approximately 8-9 minutes.

· Three potatoes approximately 11-12.

Use pot holders to remove the plate of potatoes from the microwave. THE PLATE WILL BE EXCEPTIONALLY HOT!
To make little boats, hold the potato lengthwise and cut enough skin off of the top of each potato.  Using a teaspoon carefully scoop the potato out of the skin leaving ¼” border all the way around.  Be sure not to scrape too closely to the skin, it may break apart.  Place the scooped out potato and mix together with ingredients below. 
Mix ALL potato insides together in one mixing bowl and add:

4 Tbls (2 oz) of butter 
¼ cup of sharp cheddar cheese

1/8 tsp salt (optional)

milk to thin out potato mixture (estimate)

Replace and divide mixture equally into each shell/boat.  When complete, place all of the potato boats in a baking dish. You may want to garnish with Paprika or extra shredded cheese on top of each potato.  Cover with saran wrap and label with Period & Table #’s and place in the refrigerator.
The next day, remove the saran wrap and place in a 375º oven for approximately 20 minutes or until potatoes are completely hot inside.
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