Stuffed Baked Potatoes

Serves 2

Ingredients:

10 ounces baking potatoes (2- 5 oz potatoes)

1 thick sliced bacon strip, cooked

2 teaspoons butter


1 ounce cheddar cheese, grated


1 teaspoon fresh chives, minced

1 teaspoon fresh parsley, minced

1/8 cup lowfat sour cream


salt and pepper, to taste

Cooking spray

Instructions:

1. Wash and dry potatoes.  

2. Place in preheat 425 degree oven and bake for an hour, or until soft.  

3. Cut an ~ 1/2" slice off top; scoop out inside and mash with crumbled cooked bacon, butter, cheese, chives, parsley and sour cream.  Season to taste with salt and pepper.  

4. Gently restuff the potato shells.  Spray tops of stuffed potatoes lightly with cooking spray.  Place in baking dish and return to hot oven and bake until tops just brown.  Serve.

200 calories per stuffed potato.

Note:  Makes a light lunch or serve with grilled pork tenderloin and green vegetable for a balanced dinner.


