Western Potato Rounds  
Ingredients: 
2 large unpeeled baking potatoes

Vegetable oil 

1 cup (4oz.) Co-Jack cheese

6 bacon slices, crisply cooked, drained

1/3 cup green onions

¼ cup barbecue sauce

Ahead of time:

- Slice all but ½ of potato with Crinkle Cutter and place on Large Round Stone
- Microwave 4 oz. cheese and place in Prep Bowl
- Clean green onions

- Place ¼ cup BBQ sauce in prep bowl
- Preheat oven to 450°

- Cook bacon in microwave, drain and cool
Demo
1. Prepare Potatoes

    - Slice potatoes using Crinkle Cutter on Cutting Board 

    - Spray both sides of potatoes using Kitchen Spritzer 
    - Place on Large Round Stone and place stone on Rack. Place in oven.
      Bake 20 minutes.
2. Prepare Topping

    - Grate 1 c. cheese using Deluxe Cheese Grater over Batter Bowl
    - Chop Bacon using Food Chopper and put in Batter Bowl
    - Slice green onions using Utility Knife and put in Batter Bowl 
    - Mix using Mix ‘N Scraper 

3. Finish off the Rounds

    - Using Pastry Brush, brush BBQ on potatoes

    - Sprinkle with cheese mixture

    - Bake 3-5 minutes until cheese is melted

