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ZUCCHINI TWICE BAKED POTATOES

3rd  place WINNING RECIPE AT NYS FAIR 2008: submitted by Lisa Christian, Cortland, NY.

ZUCCHINI TWICE BAKED POTATOES

3 large all purpose potatoes

3 cups shredded zucchini

1 medium red onion

2 Tbsp butter, divided

½ cup sour cream

¾ tsp salt

¼ tsp pepper

½ cup shredded cheddar cheese

Scrub and pierce potatoes, bake at 400 for 60-75 minutes until tender. Cool until easy to handle. Reduce heat to 350. In a skillet, sauté zucchini and onion in 1 tbsp butter until tender. Drain and set aside.

Scoop out the potato pulp. Leaving a thin shell, place pulp in a bowl and mash. Add the sour cream, salt, pepper and remaining butter; mash. Stir in zucchini mixture. Spoon into potato shells. Sprinkle with cheese. Place on baking sheet and bake for 20-25 minutes or until heated through and cheese is melted. Makes 6 servings.
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