STUFFED POTATOES yields 4 halves
        recipe developed by The Clever Cleaver Brothers®
   2 large baking potatoes




1/8 teaspoon white pepper

   2 teaspoons roasted garlic puree (1 bulb)


1/4 cup diced roasted red peppers

      olive oil, salt & pepper




1/4 cup chopped fresh chives

   2 tablespoons milk





   1 tablespoon cream style corn per half

   2 tablespoons melted butter




   1 cup shredded Cheddar cheese

1/4 teaspoon salt

1.
Wash potatoes and pierce them with a fork. Place in a preheated 400-degree oven for 40 to 60


minutes, or until tender. Check by inserting a knife through the center of each potato.

2. 
At the same time the potatoes are cooking, cut the top off the garlic bulb and place in a pie tin.

Drizzle with olive oil and season with salt and pepper. Place in the oven and roast 30 to 40 minutes, or until the garlic cloves become soft. When cool enough to handle, squeeze out the garlic puree.

3.
Remove cooked potatoes from the oven. When cool enough to handle, cut potatoes in half lengthwise. Gently scoop out the potato into a bowl, leaving enough potato in the skins to form a shell.

4.
To the bowl of cooked potato, add garlic puree, milk, butter, salt and pepper. Using electric beaters, mix until smooth. Add more milk if necessary. 

5.
Add red pepper, chives and 1/2 cup of Cheddar cheese. Continue mixing.

6.
Scoop one tablespoon of cream style corn on the bottom of each potato shell. On top of corn in each shell, gently pack the potato puree. Top potatoes with the remaining 1/2 cup Cheddar cheese.

7.
Place in a 425-degree oven for 20 to 25 minutes, or until the cheese is golden brown. 

