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Potato wallets

[image: Potato wallets]

These "wallets" are potatoes boiled in their skins and sliced part-way through after cooking. The slots are filled with slices of cheese and grilled bacon and the potatoes are then baked for a few minutes the oven.


 63K 14 4.2
Grade this recipe:  5 4 3 2 1

Last modified on:  March 8th 2015
Keywords for this recipe:PotatoesSlicesCheeseOven cookedGrilled baconWallet

For this recipe: 
 I want to make it (127×) I made it (126×) Send to Ask Follow Comment E-book Print DiaporamaFor 4 people, you will need:
	1 [image: belly (streaky) bacon] 150 g belly (streaky) bacon
	2 [image: cheese] 150 g cheese
	3 [image: olive oil] 2 tablespoons olive oil
	4 [image: potatoes] 4 potatoes
	Total weight: 970 grams


Change to the quantities for: 2 people 4 people 8 people 12 people 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	19 min.	45 min.	1 hour 4 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  15 min.
[image: Potato wallets]

	If not already sliced, slice the bacon into thin rashers.

Lay on a baking sheet and cook at 360°F (180°C) until nicely browned (about 15 minutes), or cook under the grill.

	


	
	Stage 2 -  2 min.
[image: Potato wallets]

	When cold, cut the bacon into shorter pieces.

	


	
	Stage 3 -  3 min.
[image: Potato wallets]

	Slice 150 g  cheese (Cheddar here) fairly thinly.

	


	
	Stage 4 -  20 min.
[image: Potato wallets]

	Wash the potatoes thoroughly (the skins are for eating) and boil them until tender.

	


	
	Stage 5 -  4 min.
[image: Potato wallets]

	When cooked, cut several vertical slices, without cutting all the way through.

	


	
	Stage 6 -  7 min.
[image: Potato wallets]

	Slip a piece of bacon and/or cheese into each slot.

	


	
	Stage 7 -  2 min.
[image: Potato wallets]

	Brush the skins of the potatoes with olive oil to help them crisp up during baking.

	


	
	Stage 8 -  1 min.
[image: Potato wallets]

	Finish with a slice of cheese on the top, if you wish...

	


	
	Stage 9 -  10 min.
[image: Potato wallets]

	...and bake for about 10 minutes, until the cheese has melted.

Serve with a green salad, if possible.

	

Remarks
Use fairly large potatoes to make assembling the wallets easier.

You can use smoked bacon, if you prefer the flavour.


Keeping
Should be eaten immediately once plated up.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,190 Kcal or 9,169 Kj	59 gr	132 gr	158 gr
	109 %	23 %	12 %	24 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	226 Kcal or 946 Kj	6 gr	14 gr	16 gr
	11 %	2 %	1 %	2 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	547 Kcal or 2,290 Kj	15 gr	33 gr	40 gr
	27 %	6 %	3 %	6 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Milk



How much will it cost?
	For 4 people : 2.56 €
	Per person : 0.64 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Belly (streaky) bacon]	Belly (streaky) bacon:  You can check-out other recipes which use it, like for example: Involtini-Style Filet Mignon , "Land and sea" kebabs, Potted meat (rillettes), Stuffed pumpkin gratin, Surf and turf club sandwich, ...  All
	[image: Cheese]	Cheese:  You can check-out other recipes which use it, like for example: Bisto-style canapés, Butterfly pasta with smoked trout, Winemaker's toast, Hamburgers, Kérinou slices, ...  All
	[image: Potatoes]	Potatoes:  You can get more informations, or check-out other recipes which use it, for example: Pork roast with herbs, Chicken breasts with tarragon, Valay salad, Roast potatoes "à la provençale", Auvergne gratin, ...  All
	[image: Olive oil]	Olive oil:  You can get more informations, or check-out other recipes which use it, for example: Croque-monsieur gourmand, Cauliflower and avocado rémoulade, Spaghetti with smoked salmon, Gratin of purple artichokes, Normandy seafood stew, ...  All




Other recipes you may also like
[image: Chestnut cake]
Chestnut cake
 This delightful cake is doubly chestnutty: it contains chestnut flour, and sweet chestnut purée.
321K5  1 hour 13 min.  May 8th 2020

[image: Fruit crumble]
Fruit crumble
 A fruit pudding: very easy to do and delicious: just a layer of fruit with a golden crunchy topping.
345K4.0  1 hour 11 min.  February 21th 2011

[image: Caramelised apple pie]
Caramelised apple pie
 Apple pie made with caramelised apples.
247K4.3  1 hour 55 min.  September 11th 2018

[image: Toasted almond cake]
Toasted almond cake
 A layer cake, with toasted almonds in the chocolate part.
231K4.4  2 hours 2 min.  July 5th 2016

[image: Gingerbread]
Gingerbread
 Maybe this recipe will bring back memories.
272K4.2  1 hour 4 min.  February 21th 2011




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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