Hasselback Potatoes

Ingredients

4 Large Baking Potato, equal size

4 Tablespoon butter, melted By: Joe Schmo’s Kitchen

1 As Needed Joe Schmo’s Kitchen R AT .
All Purpose Seasoning (1 Tbsp.) A e E

1/2 Cup shredded cheddar cheese

2 Tablespoon freshly minced Green Onions

4 Pieces thick cut cooked bacon (chopped)

*Additional toppings as desired

Directions
Preheat oven to 350 degrees

Scrub potatoes

Using a sharp knife, cut each potato crosswise into thin slices, make sure not to cut all
the way through the bottom. Repeat with the remaining potatoes.

Put the potatoes in a baking dish, cut-side up.

Mix Seasoning and Butter then Drizzle potatoes with the melted butter and Joe Schmo’s
Kitchen All Purpose Seasoning.

Cover the baking pan with foil and put in the oven. Bake accordion potatoes for 60
minutes or until tender.

Take off the foil and sprinkle the tops evenly with the cheese and bake for 5 minutes
more, or until the cheese is melted and golden.

Garnish potatoes with green onions, bacon and favorite toppings.




