Twice Baked Potato Casserole for Two
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This can be prepared a day ahead and kept overnight in the fridge – just pop it in the hot oven the day you want to serve it.
Ingredients:

2 russet (baking) potatoes

2 ounces thin bacon, fried and crumbled (I cheat and use bacon bits)
Olive oil

½ stick (2 ounces) butter, plus more for greasing baking dish

¼ cup grated Cheddar or Jack (or a mix of both), plus more for topping
¼ cup sour cream (I can’t stand it, so I leave it out)
¼ cup whole milk

1 green onion or fresh chives, sliced
1 – 2 mushrooms, diced and sautéed in butter, olive oil, granulated garlic powder, salt and ground, black pepper
½ teaspoon Creole seasoning or seasoned salt

Salt and ground, black pepper, to taste
Preparation:

Preheat the oven to 400° F.

Scrub the potatoes, then place on a foil-lines baking sheet. Rub the potatoes with olive oil and bake until tender, 45 minutes to 1 hour. Remove the potatoes and lower the oven temperature to 350° F.

Slice the butter into pats and transfer to a large mixing bowl. Add the bacon and sour cream (if using sour cream). Cut each potato in half lengthwise and scrape out the insides into the mixing bowl. Tear up about ¼ of the skins and throw that in. Smash the potatoes with a potato masher. Add the cheese, milk, Creole seasoning or seasoned salt, green onion, mushroom and some salt and pepper, and mix together well.

Butter a small baking dish, then spoon the mixture into the dish; top with more grated cheese and bake until warmed through, 25 to 30 minutes.
