


MINI OAK-SMOKED BAKED CHEDDAR POTATOES
Chef Gary Parsons

Ingredients SERVES 10 PORTIONS
EC032 Quicke’s Smoked Cheddar 100g

DB007 Croxton Manor Unsalted Butter 25g

DA105 Dell’ami Arbequina Olive Oil 25ml

IN166 Cornish Sea Salt 4g

New Potatoes 10

Cracked Black Pepper 2g

Method

1. Pre-heat the oven to 175°C.

2. Wash and dry the potatoes, brush with oil and sprinkle with sea salt and
cracked black pepper. Bake in the oven for 30-40 minutes.

3. Once the potatoes are warm, cut in half and scoop out the potato. Put into

a bowl and mash. Return the mash to a saucepan over a low heat.

4. Using a wooden spoon, mix the melted butter into the mash creating a
smooth mash. Add the grated cheese and mix until the cheese has melted.

Leave to cool.

5. Once cold, put the mix into a piping bag and pipe back into the potato hald

skins. Bake in the oven until golden on top.



MINI OAK-SMOKED BAKED CHEDDAR POTATOES
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