Twice-Baked Stuffed Potatoes 
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Ingredients per Serving:

1 medium-large baking (brown-skinned russet) potato 

1 green onion, finely chopped, or ½ teaspoon of dried chives (optional)
1 slice bacon, cooked crisp and crumbled, or 2 tablespoons of store-bought bacon bits (optional)
1 mushroom, sliced and sautéed in butter (optional)
1 tablespoon butter 

2 – 4 tablespoons sour cream (optional)
¼ teaspoon Cajun/Creole seasoning, or just salt and pepper 

2 – 4 ounces Cheddar or Italian cheese, grated (optional)
½ teaspoon granulated garlic powder (optional)
Preparation:

Preheat oven to 375º F.

Wash potato off well under cool, running water; pat dry. Microwave on high setting for 12 minutes, then let cool for a few minutes. 

Cut about a quarter off the potato lengthwise so that there is a single, nice-sized portion. Carefully spoon out the potato interior. Place the hollowed-out shell in a foil-lined baking dish or pan; put the scooped-out potato in a bowl (bake the smaller section of skin crispy next to the potato). Chop up the potato in the bowl well with the spoon, then add the ingredients of your choice. Spoon the mixture back into the hollowed-out shell, piling it up nice and high. 

Bake 30 – 45 minutes, until browned. Allow to stand 5 minutes before serving. 

