( Twice Baked Potatoes

Vegetarian Gluten Free

READY IN SERVINGS
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SIDE DISH

449 kcal

Ingredients

I:‘ 4 servings kosher salt and pepper black freshly ground
I:‘ 4 servings nutmeg freshly grated

I:‘ 4 large russet potatoes dried scrubbed

D 1 scallion finely chopped

I:‘ 0.5 cup sharp cheddar shredded

I:‘ 0.3 cup cup heavy whipping cream sour

I:‘ 2 tablespoons butter unsalted

Equipment
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baking sheet
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Watch how to make this recipe.
Preheat the oven to 400 degrees F.

Place the potatoes directly on the rack in the center of the oven and bake for 30 minutes.
Pierce each potato in a couple spots with a fork and continue to bake until tender, about 30

minutes more.
Remove potatoes from the oven, and turn the heat down to 375 degrees F.

Hold the potato with an oven-mit or towel, trim off the top of the potatoes to make a canoe-
like shape. Reserve the tops. Carefully scoop out most of the potato into a bowl. Take care to
leave enough potato in the skin so the shells stay together. Mash the potato lightly with fork
along with 2 to 3 tablespoons of the butter and sour cream. Stir in the scallion, nutmeg, and
season with salt and pepper, to taste. Season the skins with salt and pepper. Refill the shells
with the potato mixture mounding it slightly.

Sprinkle the cheese on top of the potato filling.
Brush the reserved top with the remaining butter and season with salt and pepper.
Set the potatoes and lids on a baking sheet, and bake until heated through, about 20 minutes.

Serve immediately.

Nutrition Facts
I

PROTEIN 10.31% [ FAT 29.71% CARBS 59.98%

Properties
Glycemic Index:61.44, Glycemic Load:52.99, Inflammation Score:-6, Nutrition Score:18.786956445031%

Flavonoids
Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg Quercetin: 0.32mg,

Quercetin: 0.32mg, Quercetin: 0.32mg, Quercetin: 0.32mg

Nutrients (% of daily need)



Calories: 448.99kcal (22.45%), Fat: 15.23g (23.43%), Saturated Fat: 8.86g (55.38%), Carbohydrates: 69.18g
(23.06%), Net Carbohydrates: 63.87g (23.22%), Sugar: 3.63g (4.04%), Cholesterol: 40.48mg (13.49%), Sodium:
118.36mg (5.15%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 11.9g (23.79%), Vitamin B6: 1.3mg (64.81%),
Potassium: 1591.85mg (45.48%), Manganese: 0.66mg (32.93%), Phosphorus: 289.42mg (28.94%), Vitamin C:
21.83mg (26.46%), Magnesium: 95.17mg (23.79%), Vitamin B1: 0.32mg (21.3%), Fiber: 5.32g (21.27%), Copper:
0.41mg (20.68%), Vitamin B3: 3.89mg (19.45%), Iron: 3.33mg (18.48%), Calcium: 175.16mg (17.52%), Folate: 59.44pg
(14.86%), Vitamin K: 14.13ug (13.46%), Vitamin B2: 0.22mg (13.08%), Vitamin B5: 1.24mg (12.45%), Zinc: 1.71mg
(M.43%), Vitamin A: 472.061U (9.44%), Selenium: 6.31ug (9.01%), Vitamin B12: 0.2ug (3.36%), Vitamin E: 0.4mg
(2.64%), Vitamin D: 0.19ug (1.26%)



