TWICE BAKED POTATO SKINS 
12 POTATO SKINS
1.1/2 CUPS SHREDDED CHEESE

BACON (CUT FRIED UP FROM THE MORNING BREAKFAST)

SOUR CREAM

CHIVES

*******DO AHEAD: Bake 6 potatoes for about 45 min on 400 deg oven. (You can slightly squeeze the potato to tell if it is done.  If it is soft then it is done.) Let cool for a couple of hrs.  Cut potatoes in half (long way), scoop out the potato leaving a thin layer of potato in each half.  Put the scooped out potato into a bowl and set aside. Cut each half of potato in half again. So each potato should make 4 skins.  Once all the potatoes are cut; stack in a zip lock and freeze. With the remaining potato season with salt & pepper and a 1/4 cup of parmesan cheese mix well put into a zip lock and freeze. 
The potato skins should have been frozen ahead of time.  Chop chives in very small pieces.  Place potato skins in Dutch oven; top each skin with cheese and bacon. Bake for 10 – 15 minutes.  Keep a close eye on them to make sure they don’t burn.  Remove from oven and place on a serving plate and top with a dalup of sour cream and sprinkle with chives 

BAKED MUSHROOMS

Clean and cut the centers out of the mushrooms; chop the stems into small bits. Take the zip lock bag of left over potatoes that have already been seasoned and mix the mushroom bits with the potatoes.  Once mixed stuff each mushroom with the potatoes and bake with the potato skins. 

