YEAR 7

SOUFFLE POTATOES

Ingredients

1 Potato cooked in jacket

1 egg separated

Salt and Pepper

Choice of flavourings
2 rashers of bacon crisply grilled and chopped and/or
25g grated cheese.

Method

1. Set the oven to 200oC/400o/Gas 6.

2. Cook potato in oven/microwave.

3. Cut the potatoes in half along their length and scoop out all the flesh, retaining the skins.

4. Mix the flesh with the egg yolks, seasoning and your chosen flavourings.

5. Whisk the egg whites until stiff and mix with the potato mixture, then spoon the mixture into the potato skins.

6. Place on a baking tray and bake for 20 minutes until set and golden.
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