Bacon Stuffed Potatoes

Rub with oil.  Bake @ 400( for 1 hour.  Cool.  Slice away top.  

Scoop out pulp, leaving skins intact.  Mash pulp.


4 large baking potatoes

Saute:


½ chopped scallions

2 Tb butter

In a medium bowl mix onions and potato pulp with:


8 slices of cooked, crumbled bacon
1 cup sour cream



¼ cup fresh Parmesan cheese 

S & P

Spoon into potato shells.  Sprinkle with paprika.

Place in baking pan and bake 350( for 15 minutes.

