
Classic Hasselback Potatoes

Ingredients

• 6 Russet potatoes

• 1/4 cup Fustini's Chipotle olive oil

• 1/4 cup butter melted

• salt and pepper to taste

• 8 slices thin-cut cheddar cheese cut into 1-inch squares

• 4 slices bacon cooked and crumbled

• 1/3 cup sour cream

• 2 tablespoons green onions

Other toppings

• jalapenos

• fresh cilantro

• avocado

• diced tomatoes

https://www.fustinis.com/order/chipotle_98/


Directions

Step 1. 

Preheat the oven to 450 degrees F. Line a sheet pan with foil.  Place a potato on a cutting board between two chopsticks. Slice the potato into 1/4

inch thick slices, the chopsticks will prevent you from cutting all the way through.  Repeat the process with the remaining potatoes. Place the potatoes

on the sheet pan.

Step 2. 

In a small bowl, whisk together the olive oil, butter, salt and pepper.  Brush the olive oil mixture all over the potatoes, making sure to get some in

between the slices. Bake for 50-60 minutes until potatoes are tender and browned. Remove the potatoes from the oven; let them cool for 5

minutes. Insert the cheddar cheese slices in between each cut of the potatoes. Return the potatoes to the oven and bake for an additional 3-5

minutes or until cheese is melted. 

Top each potato with a dollop of sour cream, then sprinkle the bacon and green onions over the top. Serve immediately.
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