PREPARATION TIME
= 10 minutes

) COOKING TIME

Baked Potatoes o s
With Cheese Sauce i‘;“"f PERFECT PARTNER

grilled steak
o o

SHOPP\NG LIST =
(oes + sour crean

e —————
Purchase potatoes that are firm, « pota -
Ok . American cheese

P
smooth-skinned and free of e

§ AV?‘Q. sprouts. Be especially watchful b
when buying potatoes in bulk— - ON HAND

one bad potato can quickly affect the 2 il

other potatoes in the bag.




INGREDIENTS Matie Abead

) These potatocs make a great Use any flavor
4 large russet potatocs, brown-bag lunch to bring to cheese for these
scrubhed the office!’ Prepare as recipe bearty polaloes
2 rablespoons directs; wrap in plastic. oy substitute
vegetable oil Microwave potatoes for steamed chopped
3 tablespoons butter 3 minutes on MEDIUM heat. broccoli for the

34 cup shredded

g?‘e@]’i ORION.
American cheese -

Preheat oven to 425°F
- Pierce potatoes in
several places with a fork.
Microwave on HIGH for
about 12 minutes. Brush
SERVES 4 potatocs with oil. Bake
until fork-tender, about

2 cup sour cream

1 tablespoon chopped
green onion

20 minutes.

While potatoes are
i baking, melt butter in a
saucepan over low heat;
remove from heat. Add
cheesc to saucepan; stir
continually until cheese
melts. Add sour cream;
blend well.

QCOK N

* To reduce baking

time by about one- > Remme polatoes from

third, use aluminum :) oven and pierce each

potato nails when with a fork to release

baking potatoes. Insert steam. Cut a large “X" in

the nails lengthwise each potato and squeeze

through the middle of sides and ends together

the potatoes. Coat to open and loosen y
potatoes with oil and potato pulp. :

bake. Look for the
nails wherever kitchen
gadgets are sold at
specialty stores.

< Spoon cheese sauce
evenly over potatoes.
Sprinkle tops with
green onion.




