ULTIMATE TWICE BAKED POTATOES
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Perfect for a BBQ or special dinner with friends!  These can be made ahead of time and baked just before you need them.
INGREDIENTS:

4 large baking potatoes 

8 slices bacon 

1 cup sour cream 

1/4 to 1/2 cup milk 

4 tablespoons butter 

1/2 teaspoon salt 

1/2 teaspoon pepper 

1 cup shredded Cheddar cheese, divided 

8 green onions, sliced, divided

HOW I MAKE THESE:
1. Preheat oven to 375 degrees.
2. Wash the potatoes and rub outside with vegetable oil.  Bake potatoes in preheated oven for 1 hour.  Make sure to poke holes in the potatoes with a fork before baking so that they don't explode. 
3. Meanwhile, place bacon in a large, deep skillet. Cook over medium high heat until evenly brown. Drain, crumble and set aside.
4. When potatoes are done allow them to cool for 10 minutes. Slice potatoes in half lengthwise and scoop the flesh into a large bowl leaving about 1/4 inch of flesh so the potato maintains it's shape; save skins. To the potato flesh add sour cream, butter, salt, pepper, 1/2 cup cheese, 1/2 the green onions, and milk (start adding 1/2 cup of milk but you may not need to add it all depending on the consistency you want. You don't want them too runny). Mix with a hand mixer until well blended and creamy. Spoon the mixture into the potato skins. Top each with remaining cheese, green onions and bacon.
5. Bake for another 15 minutes at 350 degrees.

YIELD:  8 Servings

© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.

5
2

