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Ingredients:

4 10-ounce russet potatoes, rinsed, dried 

½ cup milk 

1 cup (packed) shredded Mexican-blend cheeses, grated low-fat (2% milk) cheddar cheese (about 4 ounces) 

1/3 cup crushed nacho-flavored tortilla chips 

1/3 cup chopped fresh cilantro 

¼ cup chopped green onions 

Optional: 1 Tbsp. Light sour cream (20 calories, 1 gram fat) 

2 Tbsp. Salsa (10 calories, 0 grams fat) 
Directions:

1. Position rack in top third of oven and preheat to 425 F.  Pierce each potato several times with toothpick or fork. Bake on rack until tender, about 1 hour 10 minutes (or microwave on high until tender, turning once, 10 to 15 minutes).  Transfer potatoes to work surface. Maintain oven temperature. 

2. Cut off top ¼ of long side of potato.  Scoop potato flesh from skins into large bowl, leaving ¼ inch-thick shell.  Mash potato flesh with milk. Mix in cheese, chips, cilantro and onions.  Season with salt and pepper.  Fill shells with potato mixture, mounding in center.  (Can be prepared 2 hours ahead.  Cover with plastic and let stand at room temperature.) 

3. Return stuffed potatoes to oven and bake until heated through, about 20 minutes. Top potatoes with sour cream and salsa and then serve.  
Nutrition Info: 

Servings Per Recipe:  4

Calories:  394 



Fat: 13g 




Saturated Fat: 7
Protein: 13g 



Carbohydrates: 58g 

Dietary Fiber: 5g 
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Mexican-Style Stuffed Potatoes
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