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Cooking

How to get
the perfect baked

potato
Some of you may exclaim that being told how to 
make a perfect baked potato is stuff and nonsense. 
But there is an approach that yields perfect results 
– and why not do simple things well?
Wash the potatoes, then – key – pat the wet skin 
with flaked sea salt. This helps the skin crisp a 
little, and you want that crispy skin to contrast 
with the soft, snowy interior.
Put the potato onto a metal baking sheet and 
splash the sheet with a little water.
Bake until tender in an oven preheated to 200C, 
400F, gas 6. The cooking time doesn’t just depend 
on size but also on variety (and sweet potatoes 
take less time than regular potatoes).
To test if the potato is done, press it – it should 
feel soft under the skin and ‘give’ a little. 
You can push a skewer into the centre if you want 
to be sure. A baked potato isn’t something you 
need to overthink but, made carefully, it is one of 
the most satisfying things you can eat.

Baked potatoes with cheddar
Ingredients
2 large floury potatoes
sea salt flakes
30g butter
½ small onion, very finely chopped
pepper
2 tsp finely chopped parsley
50g cheddar cheese, grated

Wash the potatoes and put them onto a metal 
baking sheet. Scatter a little water round the 
potatoes (just use your hands). Pierce each potato 
with a fork and sprinkle sea salt on top of them. 
Put into an oven preheated to 200°C  and cook 
for 45 minutes – 1 hour. The potatoes should be 
tender through to the middle. While the potatoes 
are cooking melt half the butter in a frying pan 
and saute the onions until soft and pale gold. 
Scrape these into a bowl. Add the onions along 
with any buttery juices that are in the frying pan. 
Halve the potatoes, scoop out the potato flesh 
inside using a spoon and add it to the onions. 
Don’t scoop out so much that the potato skin 
collapses – it has to keep its shape.
Mash everything together, adding the seasoning 
and parsley. Now pile the mash back into the 
potato cakes. Sprinkle the cheese over the top 
and return to the oven for 15 minutes. The cheese 
should be melted and golden. Serve immediately.



ééééé



ww
w.

ro
sh

dm
ag

.ir
IS

SN
: 1

60
6-

90
80


