
souffle jacket
potato

Company no: 16566579

We love seeing families cook these recipes and making them their own! 
Photos also really inspire supporters of Celebrate Family Food to keep 
the project going and helping more families. Please share photos of 
your family enjoying cooking together via our community Dropbox, 
then look out of your photos on our social media accounts! 
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Send us your photos!

 90 minutes

What is it?

For 2 people

Cheese
Baking potato
Cherry tomato
Lettuce
Cucumber
Egg
Bacon

100g
2
8
1/2
60g
1
2

3 people

150g
3
12
3/4
90g
2
3

s‌c‌a‌n‌ ‌h‌e‌r‌e 

Allergens: dairy, egg

A way to make your “standard “ jacket potato a
little more exciting! The egg makes the dish
more fluffy and filling, a great tip for a small
price!

What you’ll need:
4 people

200g
4
16
1
120g
2
4

Why not experiment with this recipe
by trying it with different fillings, like
baked beans or tuna and sweetcorn.

The possibilities are endless!

Make it fun!



recipe name

Step 2:

Step 4:

Step 1:
Heat your oven to 200 degrees (gas 6). Pierce the potato with a
knife a few times then place on a tray and cook for 60 minutes
(longer if potatoes are large). The potato should be soft when you
insert a knife. Remove the potato from the oven and let it cool until
you can handle it. Scoop out the middle into a bowl.

wHAT TO DO:

Put the skins back on the tray for later. Mash up the scooped
out middle, and add most of the cheese. Cook the bacon
and chop it up into small pieces. Add this to the cheesy
potato mix.

Step 3:
Carefully crack the egg and seperate the white from the yolk,
add the whites to the potato mix and whisk together with a fork.
Spoon the mix back into the skins and top with the remaining
cheese. Bake for 10-15 minutes until the skins are crisp and the
cheese is melted.

Meanwhile, prepare the side salad by slicing up the lettuce,
cucumber and tomatoes. Dress your plates with this salad
ready for your potatoes. Once done, remove the potato skins
from the oven and place 2 on each plate. Tuck in and enjoy! 

Did you like this meal? Give it a rating out of 5 stars to help you remember your favourites:

Not for me
let’s make

it again!
1 2 3 4 5
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