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Easy Cooking by Jim Davis © 2011 

Steak House Twice Baked Potatoes 
 
 
8 Ounces Cream Cheese 
1 Cup Milk 
1/2 Cup Sour Cream 
4 Tbsp unsalted butter 
1 1/2 Cups Shredded Sharp Cheddar Cheese 
1/2 Pound Bacon (sliced) 
2 Tbsp Fresh chopped parsley 
6 Baking Potatoes 
1 Pinch salt and pepper 
 
 

1) Cook potatoes in microwave until fork tender (about 20 minutes) 
2) While hot, cut top portion of potato off and place in large bowl 
3) Scoop out the soft potato with a spoon, careful to leave skin intact, and place in bowl 
4) Add butter, sour cream, and cream cheese 
5) Mix until combined 
6) Slowly add milk while stirring 
7) Fold in cheddar cheese, bacon, and parsley 
8) Add salt and pepper to taste 
9) Fill the potato skins with the potato mixture, making sure to overload the skins  
10) Place on baking sheet 
11) Place potatoes in a 400 degree oven for 8-10 minutes or until golden brown 

 
 
Makes 6 Servings 
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