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Cheese and bean filled jacket potato
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Ingredients
2 medium fluffy potatoes 

    e.g. Maris Piper or King Edward
400g can baked beans

45g hard cheese of your choice
Green salad leaves, to garnish (optional)

Equipment
Fork, can opener, saucepan, grater, chopping board, knife, spoon, plate. 
Method
1. Prick the potatoes several times with a fork and place in the microwave on high (900W) for approximately 10 minutes, until soft. (Microwave times may vary).
2. While the potatoes are cooking, open the baked beans and gently heat them in a saucepan.
3. Grate the cheese.
4. Once the potato is cooked, slit it open. Be careful, the potatoes will be hot.

5. Spoon over the beans and sprinkle with cheese.
6. Serve immediately with salad leaves (optional).
Top tips

· For a lighter version use, low sugar/salt canned baked beans or reduced fat hard cheese.
· For a crispy skin, once cooked in the microwave place potatoes on a baking tray, in a hot oven (220⁰C, 200⁰C Fan, Gas Mark 7) for approximately 20 minutes.
Food skills 

· Weigh.
· Slice and cut.
· Grate.
· Microwave.  
· Simmer.
		Complexity: low - medium
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