
	
 

Potato Bag Set of 2 
Recipe Book 

 
 
 
	
	
	
	
	
	
	
	
	
	
	
	
	
 
Gourmet Potato Recipes (all serve 4) 
 
Veggie-Lovers 
 
Ingredients: 

1. 4 large baking potatoes 
2. 6 small yellow squash 
3. ½ lb small mushrooms (sliced) 
4. 2 medium onions (chopped) 
5. 6 tablespoons butter 
6. ½ cup milk 
7. 1/3 teaspoon salt 
8. 1 cup of shredded cheese or mozzarella  

 
Directions: 

1. Cook potatoes in the microwave using the Potato Bag set of 2. 
2. Meanwhile, sauté the squash, mushrooms, garlic and onions in 2 tablespoons of butter. 
3. Remove potatoes from the microwave. 
4. Scoop out the insides of the potatoes, whisk with milk and 4 tablespoons of butter then 

stir in the salt and cheese. 
5. Refill potato shells. 
6. Place on plates and add the sauteed veggies over the top. 
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Taco Potato: 
 
Ingredients: 

1. 4 large potatoes 
2. 1lb ground beef 
3. 1 small onion (chopped) 
4. 1 packet of taco seasoning 
5. 8oz grated cheddar cheese 
6. 3 scallions (trimmed and chopped) 
7. 1 teaspoon black pepper 

 
Directions: 

1. Cook potatoes in the microwave using the Potato Bag Set of 2. 
2. Meanwhile, in a large non-stick pan, cook the beef over a medium heat until brown. 

Drain off the fat; add the onion and 1 tablespoon of taco seasoning. Cook for another 5 
minutes. 

3. Scoop out the inside of the cooked potatoes (do not break the skin) 
4. Mash the insides of the potatoes, stir in the beef mixture, cheese, scallions, black 

pepper and the remainder of the taco seasoning. 
5. Spoon the mixture back in to the skins and place the potatoes in a small casserole dish 

and cook for another 5 minutes. 
 
 
Chili and cheese Potatoes: 
 
Ingredients: 

1. 4 large baking potatoes 
2. 1lb of ground beef 
3. 1 onion (chopped) 
4. 1 can of tomatoes 
5. 1 can of tomato sauce 
6. 1 can of kidney beans 
7. 1 ½ cups of water 
8. 1 teaspoon chili powder 
9. 1 teaspoon of garlic powder 
10. Salt and pepper to tase 
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Directions: 

1. In a large saucepan over a medium heat, combine the beef and onion and sauté until the meat 
is browned and the onion is tender. Add the tomatoes, tomato sauce, beans and water. 

2. Season with chili powder, garlic powder, salt and pepper. Bring to the boil then reduce the 
heat to low. Cover and let it simmer for 15 minutes. 

3. Cook potatoes in the microwave using the Potato Bag Set of 2. 
4. Spoon chili over the baked potatoes and top with cheese. 

 
 
Melt in your Mouth Potato 
 
Ingredients: 

1. 4 potatoes 
2. 1 onion (thinly sliced) 
3. 4 bacon rashers 
4. 120g cream cheese 
5. 1 tablespoon of skim milk 
6. Black pepper 

 
Directions: 

1. Cook the potatoes in the microwave using the Potato Bag Set of 2. 
2. Cook bacon rashers until crispy. 
3. Sauté the onions until tender (approx. 4-5 minutes). 
4. Mix the cream cheese with milk, onion, and bacon then season with pepper. 
5. Cut a cross in to the top of the potatoes then spoon the mixture inside and serve. 

 
 
Food Lovers Loaded Potatoes 
 
Ingredients: 

1. 4 large potatoes 
2. 8oz ground beef 
3. 1 cup broccoli florets (finely chopped) 
4. 1 cup cheddar cheese 
5. ½ cup sour cream 
6. ½ teaspoon salt 
7. ¼ teaspoon black pepper 
8. 3 scallions (sliced) 
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Directions: 

1. Cook the potatoes in the microwave using the Potato Bag Set of 2. 
2. Brown meat in a large pan over a medium until meat is browned. 
3. Cooking broccoli using the Potato Bag Set of 2 (add to meat when cooked) 
4. Carefully cut off the top of the potato, scooping out the insides in to a medium bowl. 

Place shells in to a small baking dish. 
5. Add ½ cup of cheddar cheese, sour cream, salt and pepper to potatoes insides and mash 

with a fork. Add scallions and potato mixture to broccoli and meat mix then stir to 
combine. 

6. Evenly divide mixture between potato skins, microwave until filling is hot and cheese 
is melted. 

 
 
Buttermilk and Chive Mashed Potatoes 
 
Ingredients: 

1. 4 large potatoes 
2. ¼ cup of butter 
3. ¾ cup of buttermilk 
4. ¼ cup of fresh chives 
5. Salt and pepper 

 
Directions: 

1. Cook the potatoes in the microwave using the Potato Bag Set of 2. 
2. Cut the potatoes in to pieces and place in to a large bowl. 
3. Mash the potatoes with the butter. Then with an electric whisk reduce the mixture to a 

puree with the buttermilk and chive. 
4. Add salt and pepper to taste. 
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Loaded Potato Skins 
 
Ingredients: 

1. 4 large potatoes 
2. 1 tablespoon unsalted butter, melted 
3. Salt and black pepper 
4. 1 cup shredded mature cheddar cheese 
5. 2-3 cooked bacon rashers 
6. 2 tablespoons sour cream 
7. 1 tablespoon of finely chopped fresh chives 

 
 
Directions: 

1. Set oven to broil. 
2. Cook the potatoes in the microwave using the Potato Bag Set of 2. 
3. Slice each potato in half-length ways. Using a spoon, scoop out the flesh leaving ¼ 

inch keeping the skins intact: keep the flesh to one side. 
4. Brush the inside of the potatoes with melted butter, sprinkle with salt and pepper. 
5. Flip potatoes over and brush the skins with butter and season again with salt and 

pepper. 
6. Evenly space potato halves skin side up on baking sheet and broil until butter foams 

and skin starts to crisp. 
7. Flip potato halves over and broil until the top edges begin to brown. 
8. Evenly fill each skin with cheese and bacon in place in the oven for an additional 5 

minutes. 
9. Remove from the oven and top up each with a teaspoon of sour cream and sprinkle of 

chives. 
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Breakfast Potato 
	
Ingredients: 

1. 4 large potatoes 
2. 2 tablespoons of butter 
3. 4-6 eggs 
4. 4-6 cooked bacon rashers 
5. 8 tablespoons grated cheese 
6. 1 tablespoon fresh parsley (chopped) 
7. Salt and pepper 

 
Directions: 

1. Cook the potatoes in the microwave using the Potato Bag Set of 2. 
2. Lay potatoes on its side, and carefully use a knife to cut the top third of the potato off. 
3. Hollow out the inside of the potato to make a “bowl” leaving the potato as thick or thin 

as you like. 
4. Place ½ tablespoons of butter in the middle or each bowl. Then carefully break an egg 

into the center, being careful not to break the yoke.  
5. Top with bacon, parsley and cheese. 
6. Bake at 350degrees Fahrenheit for 20-25 minutes, then serve. 

 
 
Hot Dog Boat (Fun for the kids to make!)  
	
Ingredients: 

1. 10 hot dogs 
2. 4 large potatoes 
3. ¾ cup of milk 
4. ¼ cup of butter 
5. ½ cup of cheddar cheese 

 
Directions: 

1. Cook the potatoes in the microwave using the Potato Bag Set of 2. 
2. Mix potatoes with butter and milk, then mash. 
3. Slice hot dog’s length ways (only half way through so that they open like a book). 
4. Fill open end with mashed potatoes – distribute evenly among the 5 hot dogs. 
5. Sprinkle tops with cheese. 
6. Microwave for 1 minute or until the cheese is melted. 
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Scrambled Breakfast Hash 
 
Ingredients: 

1. 2 cups of chopped potatoes (fried) 
2. 4 green onions, white with tops chopped off 
3. 1 teaspoon garlic powder 
4. 6 eggs 
5. 2 tablespoons water 
6. 1 cup of grated cheese 
7. Salt and pepper 
8. Top with sour cream and salsa (optional) 

 
Directions: 

1. Cook the potatoes in the microwave using the Potato Bag Set of 2. 
2. Place 1 tablespoon of butter in a medium pan and melt over medium heat. 
3. Add chopped green onions and garlic powder to the butter and cook until the onion is 

tender. 
4. Fry cooked potatoes. 
5. Once the onion is soft add the fried potatoes and cook until brown and crispy, turning 

occasionally. 
6. While potatoes are browning, add eggs to a large glass and whisk. 
7. Add the 2 tablespoons of water to the eggs and whisk. 
8. In a large pan melt the last tablespoon of butter. 
9. Pour the eggs in to the large pan and allow them to start to set. 
10.  Add salt and pepper to the eggs and cook until nice and fluffy. 
11. Place a scoop of the potato mixture on a plate and sprinkle with some cheese, top the 

mixture with the eggs and add the rest of the cheese. Ready to serve. 
 
 
Spanish Tortilla	
	
Ingredients: 

1. Large potatoes 
2. 2 large onions (chopped) 
3. ½ cup of olive oil 
4. 7 eggs 
5. Salt and pepper to taste 
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Directions: 

1. Cook potatoes in the microwave using the Potato Bag Set of 2. 
2. Slice potatoes as thin as possible and dry with a paper towel. 
3. Sauté potatoes and onions in olive oil over a medium heat, until golden brown. 
4. Meanwhile beat the eggs with salt and pepper until foamy. 
5. Pour the eggs over the potatoes, cover, and lower the heat. 
6. Cook for about 5-7 minutes until the omelette is set and the bottom is golden brown. 
7. Slide the omelette on to the plate, cover with another plate, flip then slide the omelette 

back in to the pan, to make sure the top is cooked. 
8. Cover and cook for about 5 minutes longer. 
9. Cut in to wedges and serve. 

	
	
Chicken and Avocado Potato 
 
Ingredients: 

1. 4 large baking potatoes 
2. ¼ pint of sour cream 
3. 1 tablespoon of lemon juice 
4. 2 boneless cooked chicken breasts 
5. 1 ripe avocado 
6. Salt and pepper to taste 

	
	
Directions: 

1. Cook the potatoes in the microwave using the Potato Bag Set of 2. 
2. Blend sour cream and lemon juice in a bowl. 
3. Cut chicken in to cubes and add to the mixture. 
4. Cut avocado in half and remove skin and seed. Dice the flesh in to the small cubes then 

add to chicken mixture. Season to taste and mix well. 
5. Slice potatoes open placing the mixture inside. 
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Classic potato salad 
	
Ingredients: 

1. 4 large potatoes 
2. 1 and ½ cups of mayonnaise 
3. 2 tablespoons of cider vinegar 
4. 2 tablespoons of sugar 
5. 1 tablespoon of yellow mustard 
6. 1 teaspoon of salt 
7. 1 teaspoon of garlic powder 
8. ½ teaspoon of pepper 
9. 2 celery sticks (sliced) 
10. 1 cup of minced onion 
11. Paprika to taste 

	
	
Directions: 

1. Cook the potatoes in the microwave using the Potato Bag Set of 2. 
2. When the potatoes are cool enough to handle, dice and place in a large bowl. 
3. Mix mayonnaise, cider vinegar, sugar, mustard, salt, garlic powder and the pepper in 

another bowl. 
4. Add to potatoes. 
5. Add celery and onions, mix well. 
6. Stir in eggs. 
7. Sprinkle paprika on top 
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