Best-Ever Potato Skins
1/4th of recipe (2 loaded potato skins): 202 calories,
7.5g total fat (4g sat fat), 295mg sodium, 23.5g carbs,
3.5g ﬁber, 2g sugars, 10g protein
Green Plan SmartPoints® value 6*
Blue Plan (Freestyle™) SmartPoints® value 6*
Prep: 10 minutes

Cook: 35 minutes

Tagged: Recipes for Sides, Starters & Snacks, 5 Ingredients or Less, Four or More
Servings

Ingredients
Four 10-oz. russet potatoes
3 slices center-cut bacon or turkey bacon
3/4 cup shredded reduced-fat cheddar cheese
1/4 cup chopped scallions
1/4 cup reduced-fat/light sour cream

Directions
Preheat oven to 375 degrees. Spray a baking sheet with nonstick spray.
Pierce potatoes several times with a fork, and place on a microwave-safe plate. Microwave for 5
minutes, or until they begin to soften.
Flip potatoes and microwave for 5 to 8 minutes, until soft on all sides.
Cut potatoes in half lengthwise. Scoop out and discard the inside ﬂesh, leaving about 1/4 inch
inside the skin. Place the potato skins on the baking sheet.
Bake until crispy, 10 to 12 minutes. Remove sheet, but leave oven on.
Meanwhile, cook bacon until crispy, either in a skillet over medium heat or on a microwave-safe
plate in the microwave. (See package for cook time.)
Chop or crumble bacon. Evenly distribute cheese and bacon among potato skins. Bake until cheese
has melted, about 2 minutes.
Sprinkle with scallions and serve with sour cream for dipping. YUM!
MAKES 4 SERVINGS
SmartPoints® value* not what you expected? We follow the same method as Weight Watchers when calculating recipe
values: We add up the SmartPoints® values* of the individual ingredients using the Recipe Builder. (Many foods have a
value of zero and remain zero in recipes.)
*The SmartPoints® values for these recipes were calculated by Hungry Girl and are not an endorsement or approval of the
product, recipe or its manufacturer or developer by Weight Watchers International, Inc., the owner of the SmartPoints®
trademark.
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