TWICE BAKED POTATO CASSEROLE
8 medium baking potatoes (about 4 lbs)

1-8ox pkg cream cheese (room temp)

½ cup butter (softened)

2 cups (1/2 lb) shredded sharp cheddar cheese

1 pint sour cream

2 cloves garlic, minced

1 ½ tsp salt

½ tsp pepper

6 slices bacon (cooked crisp & crumbled for garnish)

1.  Preheat oven 350.  Pierce potatoes and place in oven for 1 ½ hour until soft.

2.  Peel and mash the potatoes in a large bowl with masher-add cream cheese, butter, 1 cup of the cheddar cheese, sour cream and mix well.  Add garlic, salt & pepper and stir again.

3.  Spray a 9 x 13 baking dish with cooking spray, and place the potatoes into the dish.  The casserole may be covered with plastic wrap and refrig until ready to bake.

4.  When ready to bake, preheat the oven to 350 and bake the casserole for 30-35 minutes until hot.  Sprinkle the remaining 1 cup cheddar cheese over top and return to oven for 5 minutes, until cheese melts.  Garnish with crumbled bacon before serving.

