N
! @ 6 large russet potatoes
(about 3 Ibs)

6 Tbsp butter, softened
1 cup sour cream
4 cup cream cheese, softened

Bake Potatoes: Preheat oven to 400°F (200°C). Pierce

|
{' (8 0z) ’ potatoes with a fork and bake for 50-60 minutes, until tender. .-
/| 1 cup shredded cheddar cheese (§ Let cool slightly. 8
- (plus ¥2 cup for topping) t Prep Potatoes: Cut potatoes in half lengthwise and scoop the
l Y2 cup cooked bacon, crumbled i il insides into a large mixing bowl. Keep the shells if you like, or
' (plus extra for toppil;g) : i use a 9x13-inch casserole dish.
l
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Make the Filling: Add butter, sour cream, cream cheese, 1 cup | i
cheddar cheese, crumbled bacon, green onions, garlic powder, '§
onion powder, salt, and pepper to the potato. Mash and mix |

Y2 cup green onions, chopped
(plus extra for garnish)

'l 1tsp gal:lic powder iy | until creamy and well combined.
' EE Ul powsie ': Assemble: Spread the potato mixture into a greased 9x13-inch |
%2 tsp salt ' | casserole dish. Top with the remaining Y2 cup cheddar cheese

and extra bacon.

Bake: Bake at 350°F (175°C) for 20-25 minutes, until hot
and bubbly.

' Finish & Serve: Sprinkle with additional green onions
| o and serve warm!
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