BAKED POTATOES WITH
CARAMELISED ONIONS AND CHEESE

Serves 2

First, preheat an oven to 190 C, 375 F, gas 5.  Then wipe 4 large baking potatoes with a clean, damp cloth, and pat dry with kitchen paper.  Take a skewer, or sharp pointed knife, and carefully push it right through each potato several times on all sides.  Now grab a plate, and pour a thin layer of olive oil on the bottom, then sprinkle on a thin layer of salt.  Roll the potatoes in this so that each has a light coating.  Now pop your potatoes on to the bare bars of the oven, and leave them for 2 hours.

About half an hour before potatoes are ready, slice a large red onion into as thin slices as possible, and grate 8 ounces 200 grammes of cheese.  Melt a generous knob of butter in a pan, and when sizzling, add the onions, and cook over a high heat, stirring, for 1 minute.  Turn down the heat, half cover the pan and leave for 10 minutes, by which time the onions should be very soft and sweet.  Turn off and set aside.

When the potatoes are done, take them carefully from the oven and place on a heatproof board.  Slice them lengthways, scoop out the insides into the onion pan and pile the skins on a baking tray.  Mash the potato with the onions and butter, season well with salt and black pepper, and add more butter if the mixture is too stiff, then put in roughly half the cheese before mixing well again.

Now pile this back into the potato skins, trying to get them all equal.  Sprinkle the tops with the rest of the cheese, pressing it in gently or it will fall off.  Turn up the oven to 220 C 420 F Gas 7 and put the tray back in for 10 minutes by which time the potatoes will be re-heated, and the tops will be golden brown and crusty.  Slide them on to warm plates with a fish slice, and enjoy!
