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Twice-Baked Gruyère Potatoes
with Lots of Green Onions
Serves 6 to 8
My family called these “put-and-take potatoes” when I was growing up. I have no idea where that
name came from. Yiddish? Pittsburghese? It doesn’t matter. Although my mother’s version of
twice-baked potatoes was much simpler than this one, I still remember how special they were
when she made them. Baked potato skins with the flesh scooped out, whipped with butter and
sour cream, and then mounded back into the potato skins and baked again is homey goodness.
My mother added chives, skipped the herbs, and melted shredded Cheddar cheese on top. This
dressed-up version is full of flavorful aromatics, a textural crunch of almonds, and has a crusty
Parmesan top when finished under the broiler for a minute or two.
4 large russet or other floury potatoes, about 12 oz/340 g each
Canola or other neutral oil for rubbing potatoes
4 tbsp/55 g unsalted butter
1/3 cup/35 g slivered blanched almonds
1 large garlic clove, minced
6 green onions, including green tops, thinly sliced
1-1/2 tbsp finely minced fresh rosemary
4 oz/115 g Gruyère cheese, grated
3/4 cup/180 ml sour cream
3/4 cup/180 ml plain Greek yogurt
2 to 3 tbsp milk
Kosher or fine sea salt
Freshly ground pepper
2 tbsp fine dried bread crumbs
2 tbsp freshly grated Parmesan cheese, preferably Parmigiano-Reggiano
1. Position a rack in the center of the oven and preheat to 400°F/200°C/gas 6. Using a fork,
pierce the potatoes in several spots. (This allows the steam to escape during baking, which keeps
the skins from cracking.) Rub the potatoes with oil and place them on a rimmed baking sheet.
Bake until the skins are crisp and the potatoes are tender when pierced with a knife, about 1
hour. Set aside until cool enough to handle, about 10 minutes.
2. Meanwhile, in a medium frying pan, melt the butter over medium-high heat. Add the almonds,
and sauté, stirring constantly, for 1 minute. Add the garlic, green onions, and rosemary. Sauté,
stirring frequently, until the onions are soft but not brown, about 2 minutes longer. Transfer to a
plate and set aside.
3. Cut the potatoes in half lengthwise. Using a spoon, scoop out the flesh into a bowl, being
careful to keep the skins intact and leaving a thin layer of flesh attached to the skins so the shells
will be sturdy. Arrange the potato shells, hollow-side up, on a large rimmed baking sheet.
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4. Use a potato masher or food mill to mash the potato flesh. Using a rubber spatula, fold in the
onion mixture and the Gruyère cheese. Stir in the sour cream and then the yogurt. Add just
enough of the milk to create a fluffy mixture that will mound nicely in the shells. Season with salt
and pepper.
5. Spoon the potato mixture into the shells, dividing it evenly and mounding it above the rim of
each shell. (For a fancier dish, use a pastry bag fitted with a large star tip to swirl the potato
mixture into the shells.) In a small bowl, stir together the bread crumbs and Parmesan cheese.
Spoon about 1-1/2 tsp of the mixture on the top of each stuffed potato.) The stuffed potatoes can
be prepared up to this point and set aside at room temperature for 2 hours.)
6. Bake the potatoes until heated through and nicely browned on top, about 20 minutes. To crisp
the top, turn on the broiler and broil until the breadcrumb mixture is nicely browned, 2 to 3
minutes. Serve immediately.

