Mexican Potato
Skins

Recipe courtesy of Cre Millar, Canteen Supervisor Applecross Senior High School

Traffic light category: Green

Serves: 10 cups (5 skins in each)

Ingredients

 Olive oil spray

+ 1bag McCains potato skins (50 per bag)

500g store bought salsa

2 cups reduced fat cheese, grated

Directions

1. Preheat oven to 180°C, spray an oven tray lightly with olive oil

spray

2. Place skins on tray, bake for 20 minutes

3. Remove from oven and loosely but generously drizzle with salsa
and sprinkle with cheese

4. Bake for a further 10 mins

5. Remove from oven, place 5 skins in a cup and serve immediately.

Top with a dollop of light sour cream, sliced spring onions and

mashed avocado for a more substantial snack.
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