Loaded Baked Potato Chowder
Prep:

Wash potatoes (optional: peel and keep in cool water)

Set out cream cheese to soften

Wash green onions

Cook bacon if it isn’t already done by the host

One stick of butter, cut at 6 Tbsp (to be for biscuits and 2 for the soup)

Set up:

1. For potatoes: Large grooved cutting board, vegetable peeler, 7” Santoku knife

2. Large grooved cutting board, 5” Santoku knife, Garlic Peeler, Green onions & 2 cloves garlic

3. 1 cup ERMC for the ½ cup milk in DCB, 4 cup ERMC for rest of milk, cream cheese

4. 10” skillet, Cutting board, utility knife, Italian seasoning, 2 cloves garlic, Garlic Press, Mix n Scraper

5. Mix n Chop, S&P grinders, Chef’s Tools Small Spoon, Timer, RUFTH Trivet, hot pads, serving plate for Biscuits,

Demo: 

1. Use Vegetable peeler and peel ½ of the skins off of each potato.  Use 7” Santoku knife to chop potatoes.  Put potatoes into DCB.

Use garlic peeler on 2 garlic cloves.  Then cut garlic into a few chunks and add to DCB.

Use 1 cup ERMC to measure ½ cup of milk and pour over potatoes and garlic.  

Cover and microwave 10 minutes.

2. While that cooks:

Cut each biscuit into 6 pieces using Utility Knife.  

Melt 6 Tbsp butter in 10” sauté pan.  

Use Garlic Press on 2 cloves and stir w/ Mix n Scraper.  

Sprinkle Italian seasoning and stir.  

Place biscuits in butter and toss to coat.  Put in 350 oven for 15 minutes.

3. While those bake:

Take out DCB from microwave, stir potatoes and cook 8 minutes.

4. Meanwhile, whisk cream cheese until smooth in Classic Batter Bowl.  

Measure 3 cups of milk in ERMC.  Add a little milk to cream cheese and whisk smooth.  Add a little more milk and whisk smooth again.  Add remaining milk slowly while whisking to keep it smooth consistency.  

5. Chop green onions.

6. Take out DCB from microwave, mash with Mix n Chop.  Add cream mixture, butter, and green onions.  Microwave 3-5 minutes.

7. Remove baker, add Salt & Pepper and cheddar cheese.  Stir and let sit till the cheese melts.

8. Serve w/ Chef’s Tools Small Spoon.  Put bacon in SA small bowl, guests can add to their servings.

9. Slide biscuits out of pan onto small Bamboo platter or Dots Dinner Plate.

