



Portagee Twice Baked Taters





Preheat oven to 400°


6 Russet Baking Potatoes


Lightly pierce Potatoes all over with a fork.


Spray with Canola Oil baking spray.


Bake about 1 hour.





Let Potatoes cool enough to handle easily.


Cut in half the long way.


Scoop out insides, leaving about ¼” skin, and place in large mixing bowl





To scooped-out potato, add:


	1 TBS Olive Oil


	¾ C fat free Half ‘n Half


	2-3 TBS Scallions or Chives


10 oz chopped Spinach


6 oz Goat Cheese


6” long piece, chopped and cooked, Gaspar’s Linguica


3-4 TBS melted Butter





Mix thoroughly and refill tater skins.





Top with Shredded Cheddar Cheese.





Bake @ 375° for about 20-25 min.














