 SEQ CHAPTER \h \r 1Baked Potato Bar Show demo ideas


The bar is set up for everyone to top their own potato with the help of all our wonderful tools. Have the host get the potatoes ready for baking before you arrive and then just pop them into bake. You can bake them in your Fluted Stone, BB/DDB combo, or stand them in the Muffin Stone. Baked at 425 they will be ready when you are (put them in when you begin the show, they take about 45 minutes). Remember, not everyone
needs a whole potato, they can be split. 

Suggestions for toppings:
Potatoes - bake in muffin stone so easy to take in and out of oven (each person would get 1/2) poke w/ H 'n Slice
Garlic - Garlic press into small micro-cooker with butter & melt together in micro (very yummy on potatoes). 
Broccoli- micro in large micro cooker
Cheese grated with Deluxe Cheese Grater or Adjustable Microplane
Cooked bacon-snip with Kitchen Shears (cook in bar pan when arrive, 400 for 20 minutes).
Sour Cream-Easy Accent Decorator; fill with Lg. or Medium Scoop.
Green Onion - Chef's Knife.
Parsley or Chives - snip with shears.
Salsa-New SA small bowl caddy, use Bamboo Spooners.
Chili- warm in cookware.
Ranch Dressing (Hidden Valley Ranch Packet) – Measure Mix & Pour (use a little less milk and Mayo to mix more easily).
Ham - Utility Knife.
Butter (stick) - Egg Slicer Plus and place in Mini Chillzanne Bowl.
Salt and Pepper Mill.

Prep

· 
Put Mini-Chillzanne Bowl in freezer
· 
Get bacon in oven, put in potatoes before start show
· 
Cut up all but one slice of bacon and put on platter
· 
Chop 1/2 of broccoli
· 
Grate most of cheese with Ultimate S&G
· 
Get out sour cream for EAD
· 
Clean green onion
· 
Clean parsley/Chives
· 
Put salsa in bowls (mild and hot)
· 
Set out chili, opener, and sauce pan
· 
Put milk in MM&P, get ranch mix out and Mayo in Measure-All
· 
Cut ham in chunks
· 
Keep butter in refrigerator, have host bring it and Mini-Chillzanne Bowl at end when she checks on potatoes

Use the Chillzanne Server for cheese, ham, veggies, etc   You could also make bread bowls with the muffin stone or mini-loaf stone ahead of time and bring them. Have extra cutting boards along if possible and your Oven Pad, Oven Mitts, and Stackable Cooling Rack for hot items. For serving use Bamboo Tongs and Serving Tongs. The potato bar can be set up on a dining room table with other tools there to look at also.  The simple addition pieces and essential set work great for this!!

