
Raclette Potato Skins

Ingredients:

Directions:
.

Loaded cheesy, crispy potatoes

GREAT TASTE BY MURRAY’S

Prep: 15 min | Cook: 1 hr. 30 min | Total: 1 hr. 45 min | Serves 4-6

• 4 ea. Idaho Potatoes 

• 4 Tbsp. Canola Oil 

• 1 cup Trois Petit Cochons 
   Cornichons, minced

• 4 ea. (1 package) Seemore Meats 
   Baked Potato Sausage, 
   diced into ½” pieces

• ¾ cup Half & Half 

• 2 Tbsp. Unsalted Butter 

• 2 Tbsp. Kosher Salt

• 2 Tbsp. Ground Black Pepper

• 1 lb. French Raclette, sliced

1. Heat oven to 400F. Place potatoes on a lined sheet tray. Cover the potatoes in the canola oil and season evenly with about 1 
tablespoon of kosher salt per potato. Bake until the potatoes can be pierced with a fork, about 45 minutes to an hour.

2. Place the diced sausage on another lined sheet tray and bake until evenly browned, about 15 minutes. 
Once cooked, set aside.

3. Once the potatoes have finished cooking, cut in half and let cool for at least 10 minutes.

4. Meanwhile, mince the cornichons and set aside. Heat the half and half and butter in small sauce pot.

5. Once the potatoes have cooled a bit, use a spoon to remove most of the potato and put into a medium mixing bowl.

6. Cut each potato half in half again. Each potato should yield 4 skins. Set the potato skins aside.

7. Add the minced cornichons, cooked sausage, and the melted butter and warm cream to the potato in the bowl. 
Mix thoroughly. Portion the potato mix back into the potato skins. Place each skin on a lined baking tray.

8. When ready to serve, place the skins back into the oven to heat through.

9. Melt the raclette slices, either in a raclette melter or in a small non-stick pan over medium heat. 
Pour the melted raclette over the potato skins and enjoy.


