Quick patato ake

/ngred:)ents:

7 medium /fwtatoes ( red-skinned ) W@S/’bed, pee[ed, cut into lem thick
slices

/ Lar_qe Uroum onion ﬁneﬂg diced

5 pueces shortcut bacon small dice

200mililiters sour cream

Salt and pepper, Lo taste

5 Ogmms moﬁ@reﬂa, gmted, f or topﬂmg

Method:
/ ) Preheat oven to 210C ( ][om farced).
2) Put potatoes into a saucenan o][ f/oLang salted water for 10

minutes.
3) While the potatoes are Doblmg, cut the bacon and onion into

small dice. Cook guer medium hea,t, st.i;rrmg C(msta,ntly Lo
prevent Drammg_

4) Once soﬂened season with salt and pepper. [ake Oﬁ the heat
and stir in the LLg/’Lt sour cream until it has melted,

5 ) Drain cooked potatoes and tip into the bacon, onion, sour
cream mLxture. Gentl_rj mix to coat all potato slices with
mLxture. TL//L wmto a ﬂom dish and Sprm/de cheese over the top.

6 } Put into the oven /[m* apprax:;m@te[y 10 minutes or until

nghtly Uroumed,



