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In the Kitchen with Infants Students
BAKED POTATOES WITH GRILLED CHEESE AND SPRING ONION
FRESH FROM THE GARDEN:  Potatoes, spring onions
RECIPE SOURCE:  Stephanie Alexander Kitchen Garden Cooking with Kids
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Blueberries



Tomatoes

Ingredients:

1 medium-to-large potato per person
1 spring onion per potato

1 small piece cheddar-style cheese (allow 1 tablespoon grated per

  half potato)

1 tablespoon butter per potato, plus extra for topping

Salt

Freshly ground black pepper
Method:

1.Preheat oven to 200°C.  Rinse potatoes well in cold water.  Prick each potato a few times with a fine skewer.  Place the potatoes on the baking tray and bake for 1 hour.  Allow to cool.
2.Finely chop spring onion, including most of its green top.  Grate the cheese.
3.Take a cold cooked potato and cut in half lengthways.  Carefully scoop out the centre using a teaspoon.  Put the scooped potato into a small bowl.
4.  Crush the scooped potato with a fork and work in the butter, spring onion and half the cheese.  Taste and add salt and pepper if needed.  Carefully spoon the filling back into the potato skins and return them to the baking tray.  Scatter the last of the cheese over the top, then add a thin slice of butter to each.  Bake for 15 minutes until golden and bubbling.

5.  Serve immediately.  Remember, the skins are the best part!

