
top a
baked potato

with your 
favorite
veggies:

taco meat, 
black beans 

& salsa

broccoli & 
shredded 

cheese
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baked potatoes

try russet potatoes for a fluffy 
baked potato with a crisp skin!
1.	 Scrub potatoes. Pierce potatoes with 

a fork on each side.
2.	 Place potatoes on a metal baking sheet.
3.	 Bake potatoes in a 400° oven for 

45 minutes, or until tender.

use potatoes to create 
satisfying meals!
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