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JACKET POTATOES

How to cook jacket potatoes?
Ingredients:
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 2 large potatoes
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 a little olive oil
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 a little butter
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  salt and black pepper
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 225 g bacon
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 50g cheese, grated
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 sweetcorn, tinned /or tuna, pineapple, apple, beans, hard-boiled eggs, onion, /
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Directions: 
            Pre-heat the oven to 375°F (190°C).
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First you need to wash the potatoes and dry them.  

              Next, prick the skins a few times with a fork, then put a few drops of        odlive olive oil over each one and rub it all over the skin.                                                                     

                       Now put the potatoes on to the centre shelf of the oven and             let trhem let let them bake for 1¾ hours, until the skins are really crisp.

Filling: Mix bacon, butter and grated cheese together. Add the sweetcorn and mix some more.

When potatoes are ready to serve, cut the potatoes in half and fill with mixture. 

                   ENJOY YOUR MEAL!! 

