“MORE TATERS PLEASE!”
How to Bake & Enjoy Your Loaded Mashed Potatoes
Allow potatoes, cheese and bacon to sit out at room temperature for a good hour before baking to take
the chill off. Preheat oven to 375°F. Uncover potatoes and blend well. Dot with butter, if desired. Place
foil container on sheet pan for ease of handling. Bake, covered, for 30 minutes. Uncover carefully, stir
and sneak a bite to check the temp. Bake, UNcovered for 10-30 minutes or more, until center temperature reaches 165°F. Total baking time is about 45 to 90 minutes. Baking time will vary depending on the
size of potatoes you ordered, as well as other items in your oven. Remove from oven and whip well by
hand. Load with cheese and bacon and pop in the oven a few more minutes to melt the cheese and
warm the bacon. Remove from oven, cover loosely with lid and let sit 10-15 minutes. Potatoes will
thicken more as they sit. Sprinkle with green onion and get yourself some before they’re all gone!
No need to hassle with gravy. These are awesome just like they are!
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