Skye Primary School

Baked Potatoes with Toppings
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	Equipment:
Aluminium foil
Baking trays (deep)
Fork

Tin opener

Grater

Frying pan

Chopping board

Large and small knives
	Teaspoon

Medium mixing bowl
	Ingredients:

Potatoes (choose a variety that are good for baking)
500g Sour cream

Parsley (finely chopped)
Baked beans (made during Kitchen Garden session)
Cheddar cheese (250g block)
Bacon bits (1 pk middle bacon rashers)
Spring onions (4-5) finely chopped

Butter (cubed into 1 cm dice)
Paprika

Chilli flakes


What to do:

Because we have limited cooking time available in class, the potatoes for this recipe have been partially cooked already. You are going to finish them off in the oven and prepare some yummy extras to go on top. 
1. Preheat oven to 200º.
2. Wrap each potato in foil and place into the baking tray.

3. Put the tray of potatoes into the oven and bake for 20 minutes.

4. While the potatoes are cooking, prepare your toppings. This might include:



- Finely chopped spring onion (wash and trim it first).





- Grated cheddar cheese (allow about 1 tbsp. per person).





- Sour cream with some finely chopped fresh herbs mixed through.            


- Bacon bits (finely chop a few bacon rashers and fry them until they are nice and crispy, 
  drain excess oil).










- Baked beans.                                                                                               


- Dried herbs to sprinkle on top.  For example, paprika and chilli flakes.
5. When toppings are ready and potatoes are cooked, open the foil (be careful of steam escaping) and cut the centre of the potatoes with a knife. Slightly squash the potato apart so that toppings can be added and spread over the potato beneath.
6. Place a 1cm cube of butter on each potato and then place the other toppings evenly on top of the potatoes. 
