
Baked Potato and Bacon 
Casserole

By: Br ianna Ham m ond, Gr ade 10
Ingr edients:

- 2 large potatoes
- 1/2 pound lean bacon
- 3/4 cup shredded cheddar  cheese
- 1/2 cup sour  cream
- 1/4 cup mi lk
- 2 tablespoons melted butter
- 1 teaspoons dr ied chives
- 1/2 teaspoon salt
- 1/2 teaspoon ground black pepper
- 1/2 teaspoon gar l ic powder
- another  3/4 cup shredded cheddar  

cheese

Steps:

1. Preheat oven to 400 degrees F. Grease a 
9x13-inch casserole dish.

2. Use a toothpick to poke a few  holes in each 
potato.

3. Bake potatoes in the preheated oven for  
about an hour  or  unti l  ful ly cooked, then 
cool for  about 15 minutes.

4. Put the bacon in a large ski l let and cook 
over  medium-high heat, turning 
occasionally for  about 19 minutes or  unti l  
evenly brow n. Drain the bacon on paper  
towels and crumble.

5. Cut a thin sl ice from each side of each 
potato, careful ly scoop out the inside and 
tr ansfer  to a bow l. Mix the 3/4 cup 
cheddar  cheese, sour  cream, mi lk, butter , 
chives, salt, black pepper , and gar l ic 
pepper  w ith the 
potatoes. Spread the 
potato mixture into the 
prepared casserole 
dish. Top i t w i th the 
other  3/4 cheddar  
cheese and the 
crumbled bacon.

6. Bake in the prepared 
oven for  about 10 to 15 
minutes or  unti l  
bubbling. Cool for  
about 5 minutes before digging in.


