THE WAY THE COOKIE CRUMBLES

A FOOD BLOG

Twice-Baked Potato Cups with Caramelized Shallots (from epicurious.com)

| skipped the vegetable oil. Also, | think you could substitute buttermilk for some or all of the sour
cream.

4 12-ounce russet potatoes, scrubbed

Vegetable oil

1 cup coarsely grated Havarti cheese (about 4 ounces)
Y2 cup sour cream

Ya cup whole milk

4 teaspoon cayenne pepper

3 tablespoons butter

1%z cups thinly sliced shallots (about 8 ounces)

1 tablespoon chopped fresh ltalian parsley

1. Preheat oven to 400F. Pierce potatoes in several places with fork, then brush lightly with oil.
Place potatoes directly on oven rack and bake until tender when pierced with fork, about 55
minutes. Cool potatoes slightly.

2. Cut off thin slice from both short ends of each potato and discard. Cut each potato crosswise in
half; stand each half on its small flat end. Using teaspoon, scoop out cooked potato pulp from
each half, leaving "s-inch-thick shell and forming potato cup. Place potato cups in 13x9x2-inch
glass baking dish. Place potato pulp in medium bowl; add cheese, sour cream, milk, and
cayenne. Using potato masher or fork, mash until well blended and almost smooth. Season to
taste with salt and pepper. Mound mashed potato mixture in potato cups.

3. Melt butter in heavy medium skillet over medium heat. Add shallots and sauté until tender and
deep brown, about 12 minutes. Top potato cups with shallots. (Can be made 1 day ahead. Cover
and chill.)

4. Preheat oven to 350°F. Bake potato cups until heated through, about 20 minutes. Sprinkle with
parsley and serve.

http://www.crumblycookie.net



