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INGREDIENTS

•	 4 medium baking potatoes

•	 100–150g cheddar cheese (or a mix of cheddar and 		
	 mozzarella), shredded

•	 2–3 tbsp butter, melted

•	 Salt and pepper, to taste

•	 Optional toppings: 
	 Crispy bacon bits 
	 Chopped chives or spring onions 
	 Sour cream for serving

METHOD

1.	Bake the potatoes: 
Preheat oven to 200°C (400°F). 
Wash the potatoes and prick them a few times with a fork. 
Rub with a little oil and sprinkle with salt. 
Bake directly on the oven rack for 45–60 minutes until tender.

2.	 Prepare the skins: 
Let the potatoes cool slightly so you can handle them. 
Cut each potato in half lengthwise. 
Scoop out most of the flesh, leaving about 0.5 cm of potato 
around the skin. 
Optional: reserve the scooped potato for mashed potatoes or 
another use.

3.	 Crisp the skins: 
Brush the insides of the potato skins with melted butter and 
season with salt and pepper. 
Place them on a baking sheet, skin side down. 
Bake for 10–15 minutes until the edges start to crisp.

4. Add the cheese: 
Sprinkle shredded cheese evenly inside each potato skin. 
Add bacon bits if using. 
Return to the oven for 5–10 minutes until the cheese is melted 
and bubbly.

5.	 Garnish and serve: 
Sprinkle with chopped chives or spring onions. 
Serve hot with sour cream on the side.

Sharpes Express – Potato skins filled with cheese
SERVES 4-6 • PREP: 15 MINUTES • COOK: 70 MINUTES

  Vegetarian
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POTATOES


