Potatoes

Stuffed Baked

Super-Stuffed Baked Potatoes
Our ideal stuffed baked potato is fluffy potato flesh, garlic, herbs, and creamy cheese packed into a perfectly crisped potato-skin shell. 

Super-Stuffed Baked Potatoes

Serves 6

This recipe calls for 7 potatoes, but only 6 of them make it to the table. The remaining potato is used for its flesh; you should have 5 cups of scooped potato flesh in step 2.

· 7 large russet potatoes (about 12 ounces each), scrubbed 

· 6 tablespoons unsalted butter, 3 tablespoons melted 

· 3/4 teaspoon salt 

· 1 (5.2-ounce) package Boursin cheese, crumbled 

· 1/2 cup half-and-half 

· 2 garlic cloves, minced 

· 1/4 cup chopped fresh chives 

· 1 teaspoon pepper 

1. Adjust oven rack to middle position and heat oven to 475 degrees. Set wire rack inside rimmed baking sheet. Prick potatoes all over with fork, place on paper towel, and microwave on high until tender, 20 to 25 minutes, turning potatoes over after 10 minutes. 

2. Slice and remove top quarter of each potato, let cool 5 minutes, then scoop out flesh, leaving 1/4-inch layer of potato on inside. Discard 1 potato shell. Brush remaining shells inside and out with melted butter and sprinkle interiors with 1/4 teaspoon salt. Transfer potatoes scooped-side up to baking sheet fitted with wire rack and bake until skins begin to crisp, about 15 minutes. 

3. Meanwhile, mix half of Boursin and half-and-half in bowl until blended. Cook remaining butter with garlic in saucepan over medium-low heat until garlic is straw-colored, 3 to 5 minutes. Stir in Boursin mixture until combined. 

4. Set ricer or food mill over medium bowl and press or mill potatoes into bowl. Gently fold in warm Boursin mixture, 3 tablespoons chives, remaining salt, and pepper until well incorporated. Remove potato shells from oven and fill with potato-cheese mixture. Top with remaining crumbled Boursin and bake until tops of potatoes are golden brown, about 15 minutes. Sprinkle with remaining chives. Serve. 

