
Potato with ham and cheese filling
View recipe on the website

Yield: 1 portions

Ingredients

1 potato (about 200 g)

1 tbsp butter

Ham

Cheese

Salts

Instructions

1.  Here's how I made it. I stabbed a nice, cleanly washed potato.

2.  A 200g potato was completely soft in 4 minutes, I turned it in the middle of cooking.

3.  I mashed the scooped out flesh with a spoonful of butter, salted it, put it back in the potato skin and loaded

it with ham and cheese.

4.  Next, you can roast in the microwave if it has a grill mode; in a hot air fryer or oven with grill mode.

Notes

One, 200 g potato will cook in 4-6 minutes.

Two will be made in 6 - 10 minutes.

Larger or more potatoes will need more time. If you want a crispy skin, finish cooking in the grill mode in the

same microwave, hot air fryer or oven.
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https://summertastes.com/ham-and-cheese-stuffed-potato-in-minutes/#wprm-recipe-container-2732
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