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This	post	may	contain	affiliate	links.	Please	read	my	disclosure	policy.	The	best	baked	potato	recipe	perfectly	crispy	and	flavorful	on	the	outside,	soft	and	fluffy	on	the	inside,	and	so	flavorful	and	delicious.Today,	I	thought	we	could	go	back	to	the	basics	and	review	a	simple	skill	that	every	good	cook	should	masterhow	to	bake	a	potato.	It	wasnt	until	a
few	years	ago	that	I	finally	came	to	appreciate	for	myself	the	difference	between	a	good	baked	potato	and	a	great	baked	potato.	You	know	what	Im	talking	about.	Those	baked	potatoes	whose	skins	are	irresistibly	golden	and	crispy,	with	a	satisfying	hint	of	crunchy	salt	in	each	bite.	Those	baked	potatoes	whose	insides	are	perfectly	light	and	fluffy	and
steamy,	ready	to	enjoy	with	a	dash	of	fresh	chives	or	maybe	loaded	up	with	all	of	your	favorite	toppings.	Those	baked	potatoes	that	taste	like	pure,	nostalgic,	comforting	carbohydrate	magic,	and	remind	you	how	satisfying	a	simple	potato	can	be.Thats	what	were	talking	about	today.	And	the	good	news	for	us	all	is	that	perfectly	baked	potatoes	are
actually	incredibly	easy	to	make.	The	secret	lies	100%	in	this	method	below.	All	you	need	are	4	easy	ingredients,	a	few	minutes	of	active	prep	time	and	a	piping	hot	oven.	Then	before	you	know	it,	the	best	baked	potatoes	of	your	life	will	be	ready	to	serve	and	load	up	with	your	favorite	toppings	in	no	time.Lets	bake	some	potatoes!	Oven	Baked	Potato
Ingredients:Alright	first,	lets	talk	ingredients.	To	make	this	easy	baked	potato	recipe,	you	will	need:Russet	potatoes:	Technically,	you	can	make	baked	potatoes	with	any	type	of	potatoes.	But	to	make	the	best	baked	potatoes,	I	strongly	believe	that	Russets	are	the	way	to	go.	The	skins	of	Russet	potatoes	are	nice	and	thick,	which	allow	them	to	crisp	up
perfectly	in	the	oven.	And	the	insides	are	starchy,	which	make	for	an	extra	fluffy	and	sweet	filling.Butter	or	olive	oil:I	also	strongly	recommend	using	butter	to	crisp	up	your	potato	skins,	which	adds	so	much	flavor	and	helps	the	skins	get	extra	golden.	But	if	you	prefer	not	to	cook	with	butter,	you	could	sub	in	whatever	type	of	high-heat	cooking	oil	you
prefer.	(I	would	recommend	avocado	oil	or	regular	olive	oil,	not	extra-virgin.)Kosher	salt:I	recommend	using	coarse	Kosher	salt,	in	order	to	add	a	bit	of	a	crunch	to	the	potato	skins.Freshly-ground	black	pepper:You	can	sprinkle	black	pepper	on	the	potato	skin	before	baking	and/or	add	a	few	generous	cracks	of	black	pepper	to	the	fluffy	insides	of	the
potatoes	once	they	have	fully	baked.How	To	Bake	A	Potato:Here	is	my	tried	and	true	best	method	for	how	to	make	baked	potatoes	in	the	ovenHeat	oven	to	450F.	Yep,	you	read	the	temperature	right.	The	oven	needs	to	be	extra	hot,	so	that	the	potato	skins	will	crisp	up	quickly.Prepare	your	baking	sheet.	If	you	happen	to	own	a	wire	cooling	rack,	I
highly	recommend	placing	one	on	top	of	a	baking	sheet,	so	that	the	potatoes	can	cook	evenly	on	all	sides.	Or	if	you	dont	own	a	wire	rack,	you	can	either	place	the	potatoes	directly	on	the	oven	racks	(with	a	baking	sheet	below,	to	catch	any	drips)	or	you	can	just	bake	the	potatoes	on	a	foil-lined	(or	parchment-lined,	at	your	own	risk)	baking	sheet.Poke
your	potato	all	over	with	a	fork.	Because	no	one	wants	to	deal	with	exploding	potatoes.	;)First	bake.	My	best	advice	for	how	long	to	bake	a	potato	in	two	rounds!	For	the	first	round,	bake	for	about	25	minutes,	until	the	skin	starts	to	feel	dry	and	slightly	wrinkly.Brush	the	potato	with	melted	butter	(or	oil).	Next,	carefully	remove	the	potato	from	the
oven.	Use	a	pastry	brush	to	brush	the	potato	with	melted	butter	(or	oil)	evenly	on	all	sides.	Sprinkle	the	potato	with	a	generous	pinch	of	Kosher	salt.	(I	like	mine	fairly	coarse	so	that	you	get	a	bit	of	a	crunch.)	Then	place	the	potato	back	on	the	baking	sheet,	opposite	side	up,	so	that	the	potato	can	cook	evenly	on	both	sides.Second	bake.	Bake	for	an
additional	20	minutes.	Then	very	carefully,	use	an	oven	mitt	to	squeeze	the	potato	(it	will	be	hot)	to	check	for	doneness.	If	the	insides	are	nice	and	soft	and	give	under	pressure,	remove	the	potato	from	the	oven.	Otherwise,	continue	cooking	in	5-minute	increments	until	the	potato	is	ready	to	go.	Cooking	time	will	vary	depending	on	the	size	of	the
potatoes,	but	on	average,	they	typically	take	45-55	minutes	to	cook.Cut,	squeeze,	fluff,	season	and	serve!	Finally,	slice	the	potato	open	lengthwise	with	a	paring	knife,	give	it	a	good	squeeze	to	open	it	up,	fluff	the	insides	with	a	fork,	add	your	favorite	seasonings	or	toppings.	Then	a	perfectly	crispy-on-the-outside,	soft-and-fluffy-on-the-inside,	and	oh-so-
delicious	baked	potato	will	now	be	yours	to	enjoy!Baked	Potato	FAQ:Here	are	some	answers	to	a	few	of	the	most	popular	questions	we	have	received	over	the	years	about	how	to	make	baked	potatoesCan	I	make	vegan	baked	potatoes?	Definitely,	just	use	vegan	butter	or	a	high-heat	cooking	oil	(in	place	of	butter).Can	I	make	microwave	baked
potatoes?	You	can	use	the	same	ingredients	to	make	a	microwave	baked	potato,	but	it	will	not	have	the	same	crispy	skin	and	fluffy	insides.	I	highly	recommend	the	oven	method	instead.Can	I	make	Instant	Pot	baked	potatoes?You	can,	but	they	also	will	not	have	the	same	crispy	skin	and	fluffy	insides	that	the	oven	method	yields.Can	you	make	baked
sweet	potatoes	with	the	same	method?	You	can!	Although	baked	sweet	potatoes	may	have	a	slightly	different	cooking	time,	depending	on	the	size/type	of	the	potatoes.Do	I	need	to	wrap	the	potatoes	in	foil?	Nope,	the	potatoes	need	to	stay	uncovered	with	this	method	so	that	their	skins	can	get	extra-crispy.What	if	I	dont	have	coarse	Kosher	salt?	No
worries,	just	sprinkle	on	some	fine	sea	salt	instead.	I	also	occasionally	use	old-school	seasoned	salt	on	my	potato	skins	and	it	is	delicious!LoadedBaked	Potato	Toppings:Want	to	load	your	baked	potatoes	up	with	some	fun	toppings?	Here	are	a	few	of	my	favorite	ingredient	combos	for	loaded	baked	potatoesClassic	loaded	baked	potato:	topped	with
cheddar	cheese,	bacon,	sour	cream,	and/or	green	onionsChili	baked	potato:	topped	with	traditional	chili	or	vegetarian	chili,	plus	cheddar	cheese,	sour	cream,	green	onions	and/or	avocadoGuacamole	baked	potato:	topped	with	a	generous	scoop	of	guacamole,	plus	optional	extra	cheese	and/or	crumbled	tortilla	chipsBroccoli	cheese	baked	potato:topped
with	broccoli	and	melted	cheddar	cheeseMore	Favorite	Potato	Recipes:Looking	for	some	more	classic	potato	recipes?	Here	are	a	few	of	my	faves	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon	heart	solid	icon	Learn	how	to	make	the	perfect	baked	potatousing	this	step-by-
step	tutorial	and	recipe.	So	easy	and	delicious!	Heat	the	oven.	Heat	oven	to	450F.	Line	a	large	baking	sheet	with	foil	(or	parchment*),	and	if	you	happen	to	own	a	wire	cooling	rack,	place	it	on	top	of	the	baking	sheet.Prep	the	potato.	Using	a	dinner	fork	or	a	small	paring	knife,	poke	the	potato	at	least	10	times	on	all	sides.	Place	the	potato	on	the
prepared	baking	sheet.Bake	(round	one).	Bake	for	25	minutes.	Remove	baking	sheet	from	the	oven.Brush	with	butter	(or	oil).	Using	a	pastry	brush,	brush	the	outside	of	the	potato	with	melted	butter	or	olive	oil	until	it	is	completely	coated	on	all	sides.	Sprinkle	the	potato	with	a	generous	pinch	of	Kosher	salt,	and	place	the	potato	back	on	the	baking
sheet	reverse-side-up,	so	that	it	can	cook	evenly	on	both	sides.Bake	(round	two).	Bake	for	an	additional	20	minutes.	Using	an	oven	mitt,	carefully	squeeze	the	potato	to	check	for	doneness.	If	the	insides	are	soft	and	give	under	pressure,	remove	the	potato	from	the	oven.	Otherwise,	continue	cooking	in	5-minute	increments	until	the	potato	is	soft.Cut	the
potato.	Using	a	small	paring	knife,	slice	halfway	through	the	potato	lengthwise.	Then	give	it	a	gentle	squeeze	to	open.Serve.	Serve	immediately,	with	your	desired	toppings.	Equipment	Oven	MittsBuy	Now	Pastry	BrushBuy	Now	Wire	RackBuy	Now	*Baking	sheet:You	can	either	bake	the	potatoes	(1)	directly	on	the	oven	racks	themselves,	with	an	extra
baking	sheet	on	a	rack	below	to	catch	any	drippings	(2)	on	a	baking	sheet,	which	I	recommend	covering	with	foil	or	parchment	paper	(at	your	own	risk)	for	easy	cleanup.	TO	RECIPE	SAVE	RECIPE	Saved!	Click	Again	to	Go	to	Recipes!	This	post	may	contain	affiliate	links.	Please	read	our	disclosure	policy.If	youve	ever	wondered	how	to	get	that
perfectly	crispy	skin	with	a	light,	fluffy	centerthis	is	the	baked	potato	recipe	youll	come	back	to	again	and	again.	Ive	taken	all	the	guesswork	out	with	simple	tips,	flexible	cook	times	(even	if	youve	got	other	dishes	in	the	oven!),	and	easy	variations	that	fit	your	schedule.	Its	the	kind	of	no-fuss,	always-delicious	recipe	that	makes	dinner	feel	effortless.
Baked	potatoes	are	on	repeat	in	our	house.	Theyre	one	of	those	tried-and-true	sides	that	go	with	just	about	anything,	and	Ive	probably	cooked	them	every	way	imaginable	over	the	years.	The	great	thing	istheyre	super	forgiving.	Whether	youre	baking	them	solo	or	squeezing	them	into	an	oven	thats	already	full	of	other	dishes,	they	still	turn	out
delicious.	Ive	gathered	all	my	favorite	tips,	go-to	cooking	times,	and	helpful	adjustments	right	here	so	you	can	get	that	perfect	baked	potato	every	single	time,	no	matter	what	else	is	going	on	in	your	kitchen.	Russet	or	Idaho	Potatoes:	These	are	your	go-to	for	baked	potatoes!	Their	thick	skins	crisp	up	beautifully	in	the	oven,	and	the	inside	gets	light	and
fluffy.	Stick	with	medium	to	large	sizes	for	even	cooking.	Yukon	Golds	or	red	potatoes	will	work	too,	but	theyll	have	a	creamier,	less	fluffy	texture.	Olive	Oil	(or	Avocado	or	Canola):	Rubbing	the	potatoes	with	oil	helps	the	skins	get	golden	and	crispy.	Olive	oil	adds	a	nice	flavor,	but	use	what	you	haveavocado	and	canola	work	just	as	well.	You	can	even
skip	it	in	a	pinch,	though	the	skins	wont	crisp	up	quite	the	same.	Kosher	Salt:	A	generous	sprinkle	of	kosher	salt	before	baking	seasons	the	skin	and	adds	that	irresistible	savory	crunch.	You	can	also	use	sea	salt	or	even	flavored	salts	if	you	want	to	switch	it	up.	Be	sure	to	see	the	recipe	card	below	for	exact	ingredients	and	full	recipe	instructions!	Step
1:	Preheat	your	oven	to	425F.	For	extra-large	potatoes,	400F	works	toojust	give	them	a	little	more	time.	Step	2:	Scrub	your	potatoes	under	running	water	to	remove	any	dirt.	Dry	them	really	well	with	paper	towels	(this	helps	the	skin	crisp	up!).	Step	3:	Poke	each	potato	5	to	10	times	with	a	fork.	This	lets	steam	escape	while	they	bake.	Step	4:	Rub	each
potato	with	oil	Then	sprinkle	with	kosher	salt	to	season	the	skin.	Step	5:	Place	the	potatoes	directly	on	the	oven	rack	for	the	crispiest	skin.	Or,	use	a	baking	sheet	if	thats	what	you	prefer.	I	like	to	slide	a	piece	of	foil	underneath	to	catch	any	dripseasy	cleanup!	Step	6:	Bake	for	45	to	60	minutes,	depending	on	size.	Theyre	ready	when	a	fork	slides	in
easily	or	they	feel	soft	when	gently	squeezed	with	an	oven	mitt.	Step	7:	Slice	open,	fluff	the	insides,	and	add	your	favorite	toppings.	Then	just	dig	in	and	enjoy!	Choose	the	right	potato:	Russet	or	Idaho	potatoes	are	your	best	bet.	They	have	thick	skins	and	a	fluffy	interior	when	bakedjust	what	you	want!	Dry	thoroughly:	After	scrubbing,	be	sure	to	pat
your	potatoes	completely	dry.	This	helps	the	skin	crisp	up	nicely	instead	of	steaming	in	the	oven.	Dont	skip	the	fork	pricks:	A	few	pokes	with	a	fork	lets	steam	escape	while	they	bake,	preventing	any	surprise	potato	explosions	in	your	oven.	Oil	=	crispy	skin:	Rubbing	the	outside	with	oil	adds	flavor	and	gives	you	that	golden,	irresistible	crunch.	Salt
before	or	after?	Salting	before	baking	seasons	the	skin,	but	you	can	also	sprinkle	a	little	more	right	after	for	extra	flavor.	Rack	or	sheet	pan?	Bake	directly	on	the	oven	rack	for	the	crispiest	skin,	or	on	a	baking	sheet	for	easier	cleanup.	Either	way,	place	foil	on	the	rack	below	to	catch	any	drips.	Want	faster	potatoes?	Start	them	in	the	microwave	for	56
minutes,	then	finish	in	the	oven	for	2030	minutes	at	425F	to	get	that	crispy	finish.	Make	it	a	meal:	Turn	baked	potatoes	into	dinner	by	adding	hearty	toppingschili,	pulled	pork,	BBQ	chicken,	broccoli	and	cheese	the	skys	the	limit!	Short	on	time	or	avoiding	the	oven	heat?	The	air	fryer	has	your	back!	Preheat	air	fryer	to	400F.	Prep	potatoes	the	same
way:	scrub,	dry,	poke,	oil,	and	salt.	Air	fry	for	3545	minutes,	flipping	halfway	through.	Perfect	for	crispy	skin	and	tender	insidesno	preheat	wait	required!	Want	a	tender	skin	and	super	soft	inside?	Foils	the	trick.	After	oiling	and	salting,	wrap	each	potato	tightly	in	foil.	Bake	at	425F	for	4560	minutes.	The	foil	traps	steam,	which	gives	you	a	moist,	soft-
skinned	potato.	This	is	a	great	method	when	youre	prepping	a	bunch	for	a	potato	bar!	Add	a	little	flair	to	your	spuds!	Rub	with	garlic	oil	or	a	flavored	oil,	or	sprinkle	with	dried	herbs	before	baking.	Or	slice	a	shallow	X	on	top	and	stuff	it	with	a	pat	of	butter	or	garlic	before	baking	for	extra	flavor	from	the	inside	out.	Want	to	take	things	up	a	notch?
Make	potato	skins	or	double-baked	potatoes.	After	baking,	slice	potatoes	in	half	and	scoop	out	the	fluffy	centers.	Mix	with	sour	cream,	cheese,	bacon,	chiveswhatever	your	heart	desires.	Spoon	the	mixture	back	into	the	skins	and	bake	at	400F	for	1520	minutes	until	golden	and	bubbly.	Potato	SizeWeightOven	TempCook	TimeSmall46	oz425F3545
minutesMedium68	oz425F4560	minutesLarge810	oz400F6070	minutesExtra-Large10	oz+400425F6090	minutes	Busy	oven?	No	problem!	If	youve	already	got	something	else	cooking,	you	can	easily	tuck	your	potatoes	in	too.	Just	keep	in	mind	that	the	bake	time	might	shift	a	bit	depending	on	your	oven	temperature	and	how	big	your	potatoes	are.	No
need	to	stressjust	give	them	a	quick	poke	with	a	fork	near	the	end	to	check	for	doneness.	When	theyre	tender	and	fluffy	inside,	theyre	ready	to	dress	up	and	serve!	Oven	TempApprox.	Cook	TimeNotes450F4045	minutesGreat	for	crispier	skin,	but	keep	an	eye	on	smaller	potatoes.425F4560	minutesIdeal	temp	for	baking	alongside	casseroles,	roasted
veggies,	etc.400F6070	minutesWorks	well	if	baking	meats	or	sheet	pan	dinners.375F7080	minutesStill	gets	a	good	textureadd	a	few	extra	minutes	for	fluffiness.350F8090	minutesLow	and	slow;	perfect	when	baking	desserts	or	casseroles.325F90100	minutesCooking	time	will	take	longer,	but	the	potatoes	will	still	cook	through	nicely.	Can	You	Bake	a
Potato	Without	Piercing	It?	You	can	bake	a	potato	without	piercing	itIve	done	it	plenty	of	times	myself.	In	fact,	Ive	only	had	one	burst	in	the	oven	a	couple	of	times	over	the	years.	But	let	me	tell	you,	when	it	does	happen,	its	a	mess!	Those	quick	little	fork	pricks	give	steam	a	way	to	escape	and	help	your	potatoes	bake	up	nice	and	fluffy	without	any
surprises.	Its	a	simple	step	that	just	adds	a	little	extra	peace	of	mind	while	youre	getting	dinner	on	the	table.	Can	I	use	oils	other	than	olive	oil?	Yes!	Avocado	oil	or	canola	oil	work	just	as	well.	Use	what	you	have	on	handthis	recipe	is	super	forgiving.	Do	I	need	to	wrap	my	potatoes	in	foil?	No,	not	unless	you	want	a	softer	skin.	Wrapping	them	in	foil
traps	steam	and	gives	you	a	more	tender	skin,	but	if	youre	after	that	crispy,	golden	crust,	skip	the	foil	and	bake	them	uncovered.	Can	I	bake	potatoes	at	the	same	time	as	another	dish?	Sure	can!	Just	adjust	the	cook	time	based	on	your	oven	temperature	(see	my	other	oven	temp	chart).	Potatoes	are	super	flexiblecheck	my	guide	above	for	temp	and
time	combos	so	everything	finishes	around	the	same	time.	How	do	I	know	when	my	potatoes	are	done?	They	should	feel	tender	when	you	squeeze	them	gently	with	an	oven	mitt	or	when	a	fork	slides	in	easily.	For	the	most	accurate	check,	aim	for	an	internal	temp	of	205212F.	Enter	your	email	below	&	we'll	send	it	straight	to	your	inbox.	Plus	youll	get
great	new	recipes	from	us	every	week!	By	submitting	this	form,	you	consent	to	receive	emails	from	Soulfully	Made.	Let	them	cool	completely	before	storingthis	keeps	them	from	getting	soggy.	Once	theyre	cool,	wrap	each	potato	in	foil	or	place	them	in	an	airtight	container.	Refrigerate	for	up	to	4	days.	They	hold	up	great	and	reheat	beautifully!	To
reheat:	Oven:	Pop	them	in	a	350F	oven	for	1520	minutes	until	warmed	through.	Microwave:	Slice	open	first,	then	microwave	in	30-second	bursts	until	hot.	Air	Fryer:	Want	to	bring	that	crisp	skin	back?	Air	fry	at	375F	for	57	minutes.	Baked	potatoes	are	super	versatileyou	can	turn	leftovers	into	hash,	twice-baked	potatoes,	or	even	mix	them	into	a
breakfast	skillet!	Baked	potatoes	are	the	ultimate	sidethey	pair	with	everything	from	a	juicy	steak	to	weeknight	meatloaf.	Here	are	a	few	of	our	favorite	pairings:	Grilled	or	roasted	meats:	Steak,	chicken,	pork	chops,	BBQ	ribs	Comfort	food	classics:	Meatloaf,	roast	beef,	baked	ham	Slow	cooker	favorites:	Pulled	pork,	BBQ	brisket,	shredded	chicken,	pot
roast	Lighter	meals:	Grilled	salmon,	rotisserie	chicken,	hearty	salads	Soup	&	potato	night:	Serve	with	chili,	soups,	or	vegetable	beef	stew	Theyre	also	perfect	for	a	baked	potato	barjust	line	up	toppings	and	let	everyone	build	their	own	plate!	Dress	them	up	classic	or	go	all-out.	Here	are	some	favorites:	Fun	Twists:	Scrambled	eggs	+	cheese	(breakfast
style!)	Taco	meat	+	salsa	+	avocado	Buffalo	chicken	+	blue	cheese	crumbles	Roasted	veggies	+	feta	Recipe	Pin	Print	Rate	Recipe	Save	Saved!	Click	Again	to	Go	to	Recipes!	Get	Recipe	Ingredients	Preheat	oven	to	425F.For	extra-large	potatoes,	you	may	lower	the	oven	temperature	to	400F	and	bake	a	bit	longer.Scrub	potatoes	well	to	remove	any	dirt.
Pat	completely	dry	with	paper	towels.Poke	each	potato	4-5	times	with	a	fork	to	allow	steam	to	escape.Rub	each	potato	with	oil	and	sprinkle	generously	with	salt.Place	potatoes	on	a	baking	sheet	OR	directly	on	the	middle	oven	rack	for	crispier	skin.	If	using	the	oven	rack,	place	a	sheet	of	foil	or	a	baking	pan	on	the	rack	below	to	catch	any	drips.Bake
for	4560	minutes,	depending	on	size	(*see	cooking	times	in	notes).	Theyre	done	when	a	fork	inserts	easily,	or	the	internal	temperature	reaches	205212F.Serve	hot	with	your	favorite	toppingslike	butter,	sour	cream,	shredded	cheese,	or	chives!	Enter	your	email	below	&	well	send	it	straight	to	your	inbox.	Plus	youll	get	great	new	recipes	from	us	every
week!	By	submitting	this	form,	you	consent	to	receive	emails	from	Soulfully	Made.	Potato	SizeWeightOven	TempCook	TimeSmall46	oz425F3545	minutesMedium68	oz425F4560	minutesLarge810	oz400F6070	minutesExtra-Large10	oz+400425F6090	minutes	Serving:	1potatoe	Calories:	230kcal	(12%)	Carbohydrates:	38g	(13%)	Protein:	5g	(10%)	Fat:
7g	(11%)	Saturated	Fat:	1g	(6%)	Polyunsaturated	Fat:	1g	Monounsaturated	Fat:	5g	Sodium:	301mg	(13%)	Potassium:	888mg	(25%)	Fiber:	3g	(13%)	Sugar:	1g	(1%)	Vitamin	A:	2IU	Vitamin	C:	12mg	(15%)	Calcium:	28mg	(3%)	Iron:	2mg	(11%)	Soulfully	Made	is	not	a	dietician	or	nutritionist,	and	any	nutritional	information	shared	is	only	an	estimate.	We
recommend	running	the	ingredients	through	an	online	nutritional	calculator	if	you	need	to	verify	any	information.	Soulfully	Made	Nikki	Lee	Recipe	Innovator	|	Food	Photographer	|	Food	WriterHi,	Im	Nikki	Lee.	Here	at	Soulfully	Made	you	will	find	delicious,	home-cooked,	easy	recipes	for	all	occasions.	From	speedy	dinners	to	tasty	desserts,	with	easy
step-by-step	instructions.	I	am	here	to	help	teach	you	how	to	make	mouthwatering	recipes	without	spending	hours	in	the	kitchen.	If	you've	been	searching	for	the	perfect	baked	potato	that	everyone	will	love,	your	search	ends	here!	This	baked	potato	recipe	yields	a	baked	potato	that's	crispy	on	the	outside,	but	fluffy	on	the	inside	just	like	the	perfect
baked	potato	should	be.	Plus,	it's	made	with	just	a	few	simple	ingredients	that	you	probably	already	have	on	hand.	What	could	be	any	better	than	that?	Be	sure	to	save	this	recipe	because	you'll	want	it	for	every	potluck,	barbecue,	and	even	weeknight	dinner!	The	best	part	about	this	recipe	is	that	it's	so	incredibly	easy!	You'll	find	the	full	recipe	below,
but	here's	what	you	can	expect	when	making	the	perfect	baked	potato:	Start	off	by	rinsing	and	scrubbing	the	potatoes.	Then,	pierce	each	potato	with	a	fork	or	knife	so	that	steam	can	escape	when	baking.	Coat	the	potato	with	olive	oil	(you	can	use	your	hands	to	rub	it	all	over	the	skin	or	place	the	potato	and	oil	in	a	zip-top	bag	and	shake	it	up)	and
season	with	salt.	Bake	in	a	300	degree	F	oven	until	the	potatoes	are	tender	and	golden	brown,	about	90	minutes.	Slice	the	potatoes	and	fluff	the	center.	Then	top	with	black	pepper,	butter,	Cheddar	cheese,	chives,	sour	cream,	or	anything	else	you	like.	The	baking	time	for	baked	potatoes	will	depend	on	the	size	of	the	potatoes.	It	can	take	anywhere
between	50	minutes	and	1	hours.	You'll	know	the	baked	potato	is	done	when	you	can	stick	a	fork	in	the	potato	and	it	easily	pierces	through	the	skin.	If	the	potato	is	still	hard	in	the	middle,	keep	baking	it	for	a	little	longer.	When	in	doubt,	pull	out	your	digital	thermometer	baked	potatoes	are	done	when	they	have	an	internal	temperature	of	210	degrees
F.	Learn	more:	The	7	Biggest	Mistakes	You	Make	When	Baking	Potatoes	The	great	thing	about	baked	potatoes	is	that	they're	so	versatile!	This	means	you	can	top	them	with	as	many	toppings	as	you	like	or	as	few	as	you	like	(there's	nothing	wrong	with	a	plain	spud).	We	love	to	top	our	baked	potatoes	with	butter,	sour	cream,	chives,	cheese,	bacon,	and
even	chili.	Let	your	imagination	run	wild	here!	Store	any	leftover	baked	potatoes	in	a	metal	or	glass	pan	covered	with	plastic	wrap	or	foil	in	the	fridge.	When	it's	time	to	reheat	the	baked	potato,	bake	it	in	a	350	degree	F	oven	for	15	to	20	minutes.	You	can	also	reheat	it	in	the	microwave	(covered	with	a	damp	paper	towel)	for	2	to	3	minutes.	"Cooked	4
large	potatoes.	Scrubbed	&	pierced,	coated	with	the	olive	oil,	rolled	them	in	kosher	salt	then	put	in	a	375	degree	oven	for	60	minutes.	The	potatoes	cooked	perfectly.	We	had	2	the	first	night	with	leftover	pot	roast	as	the	topping	for	our	dinner.	The	next	day	we	had	the	2	remaining	potatoes	with	all	the	traditional	fixings	to	accompany	our	country	style
ribs,"	raves	stachman.	"I	never	tried	rubbing	olive	oil	on	potatoes	before	baking	them	before,	so	I	thought	I'd	give	it	a	shot.	I	used	2	very	large	russet	potatoes,	threw	them	in	a	Ziploc	bag	with	olive	oil	and	shook	the	bag	to	distribute	it	all	over.	Then	I	sprinkled	some	salt,	pepper	and	garlic	powder	on	top	of	the	potatoes,	pricked	them	a	few	times	with	a
fork,	wrapped	them	in	foil	and	cooked	them	about	2	hours	at	325	degrees.	They	were	very	yummy,"	according	to	Jennifer	Storemski.	"You	can't	mess	up	this	potato!	After	reading	reviews	I	gave	the	two	potatoes	I	had	a	5	minute	head	start	in	the	microwave	because	they	were	huge	and	I	was	afraid	they	would	take	forever.	I	upped	the	temp	to	350	and
set	them	directly	on	the	upper	oven	rack,	no	foil,	and	they	were	absolutely	perfect	after	45	minutes!	Make	sure	to	put	a	pan	or	foil	on	the	bottom	rack	to	catch	drips,"	says	madkj84.	Editorial	contributions	by	Bailey	FinkIf	theres	one	thing	I	know,	its	that	there	are	countless	ways	to	make	the	humble	potato	amazing.	I	love	them	in	every	form	they	can
take	(from	mashed	to	simply	roasted),	but	oven-baked	potatoes	will	forever	hold	a	special	place	in	my	heart.	Theyre	perfect	both	in	their	simplicity	and	their	versatility.	Serve	them	as	an	easy,	crowd-pleasing	side	to	your	holiday	meal,	or	load	em	up	with	toppings	for	a	cozy,	hearty	main	dish.	While	baking	a	potato	in	the	oven	is	relatively	straight
forward,	there	are	a	couple	of	steps	you	don't	want	to	miss	to	achieve	that	ideal	crispy	outside	and	tender,	soft	middle.	Ready	to	become	a	baked	potato	pro?	Read	on	for	all	of	my	top	tips:How	To	Bake	A	PotatoThe	skin	is	where	all	the	flavor	is	at,	so	youre	going	to	want	to	take	a	little	extra	care	of	it.	After	you	give	the	potatoes	a	really	good	scrub,
make	sure	to	dry	them	thoroughly	with	a	clean	dish	towel	before	coating	them	with	a	good	amount	of	olive	oil.	Not	only	does	it	help	the	skin	crisp	up	even	more,	but	it	makes	your	taters	taste	even	better.	Rub	the	potatoes	all	over	with	olive	oil	before	baking,	then	season	generously	with	salt	and	pepper.PHOTO:	BRAD	HOLLANDHigh	heat	and	a	long
bake	make	all	the	difference	in	the	world	when	making	a	great	baked	potatowere	talking	450	high	and	for	about	1	hour.	Any	lower	than	that,	and	youll	likely	be	tucking	into	leathery,	crinkly	skin	and	tough	potato.	To	get	a	really	good	gauge	when	theyre	done,	measure	the	internal	temperature.	A	fully	cooked	baked	potato	should	register	200	to	205.
Once	cooked,	slice	them	open	immediately	to	release	steam	(and	therefore	avoid	gumminess).PHOTO:	BRAD	HOLLANDRecipe	TipsThe	best	potato	for	a	baked	potato:	I	think	russet	potatoes	make	the	best	baked	potatoes	because	of	their	thick	skin	and	starchy,	fluffy	interior	(once	baked,	of	course).Do	I	need	foil?	You	might	be	wondering,	Wheres	the
foil?	No	need!	Wrapping	your	taters	in	foil	actually	keeps	the	moisture	in,	leaving	you	with	soggy	skin	instead	of	the	crispy	exterior	we	want.How	else	can	I	bake	a	potato?	Alternatively,	you	could	also	make	your	baked	potatoes	in	the	air	fryer.	Prep	the	potatoes	the	same	way	you	would	for	the	oven,	then	place	them	in	the	basket	of	an	air	fryer	at	400
for	40	minutes.	Or,	use	our	microwave	baked	potato	recipe.What	To	Serve	With	A	Baked	PotatoBaked	potatoes	are	a	classic	side	dish	alongside	a	steak	dinner,	but	you	can	add	these	to	countless	weeknight	or	holiday	dinners.	Serve	these	alongside	our	creamy	Tuscan	chicken,	grilled	steak	salad,	or	a	heaping	bowl	of	chili.	StorageBaked	potatoes	taste
best	straight	from	the	oven,	but	if	you	want	to	make	them	ahead	of	time,	slice	them	in	half	and	let	them	cool	completely	before	storing	them	in	an	airtight	container	(not	in	foil!)	for	up	to	5	days.	To	reheat	the	potato,	take	it	out	of	the	refrigerator	and	let	it	get	back	to	room	temperature.	Bake	at	350	until	it's	warmed	through,	about	15	minutes.	In	its
essence,	a	baked	potato	is	a	potato,	baked.	As	with	all	elemental	things,	though,	the	simplicity	of	a	baked	potato	is	deceptive.	Weve	all	had	excellent	baked	potatoes	and	terrible	baked	potatoes.	Happily,	an	excellent	one	is	not	any	harder	to	make	than	a	terrible	one.	The	right	potato,	the	right	temperature,	and	the	right	timing	are	key.	Theres	also
some	spirited	jabbing	with	a	fork	involved.	Get	set	to	bake	the	best	potatoes	of	your	life!	Simply	Recipes	/	Alison	Bickel	Use	russet	potatoes	for	baking.	Theyre	the	big,	tapered	ones	with	dull	brown	skins.	These	are	high-starch	potatoes,	and	they	work	best	for	dry	heat.	Thats	exactly	the	kind	of	heat	your	oven	makes.	Its	a	match	made	in	heaven!	High-
moisture	potatoes,	like	redskins	or	Yukon	golds,	are	best	for	wet	heat:	steaming	and	boiling.	They	are	lower	in	starch	and	remain	dense	after	baking,	which	is	not	what	you	want	in	a	baked	potato.	Simply	Recipes	/	Alison	Bickel	Those	giant	russet	potatoes	marketed	specifically	for	baking	often	weigh	around	an	entire	pound.	This	is	a	lot	of	potato.	The
ones	that	are	the	most	realistic	for	serving	as	a	side	weigh	6	to	8	ounces.	If	you	want	to	split	that	baked	potato	open	and	load	it	up	with	substantial	toppings	(like	broccoli	or	chili	or	pulled	pork	or	salsa	and	guacamole	and	black	beans...sigh),	a	6	to	8	ounce	potato	might	still	be	a	good	bet,	because	youll	be	adding	to	it	to	make	a	full	meal.	In	any	case,
the	bigger	the	potato,	the	more	time	it	takes	to	bake.	Keep	that	in	mind.	Simply	Recipes	/	Alison	Bickel	Do	you	want	your	potato	to	explode	in	the	oven?	No.	More	importantly,	do	you	want	it	to	taste	great?	Yes.	Then	jab	it	multiple	times	with	a	fork.	Ten	times	per	potato	should	do	it.	Potato-jabbing	is	cathartic.	Enjoy	yourself.	Much	less	dramatically,
hole-poking	gives	you	superior	baked	potatoes.	According	to	the	Idaho	Potato	Commission,	potatoes	are	about	80	percent	water.	As	your	potatoes	bake,	some	of	that	water	converts	to	steam	and	exits	through	the	tiny	channels	you	poked	in	them.	This	moisture	loss	is	a	good	thing.	Outside	of	preventing	explosions,	it	delivers	lighter,	fluffier	baked
potatoes.	Rubbing	the	potato	with	a	little	oil	or	grease	before	baking	is,	in	my	opinion,	a	good	move.	It	makes	the	skin	nice	and	crispy	so	you	get	a	contrast	between	it	and	the	steaming,	starchy	interior.	The	potatoes	come	out	of	the	oven	looking	darker,	shiny,	and	more	appetizing	than	un-oiled	ones.	Some	sources	say	oiling	the	potato	before	baking
seals	in	moisture,	which	is	the	opposite	of	what	you	wantyou	want	the	potato	to	vent	off	moisture.	But	we	already	poked	it	full	of	holes,	remember?At	my	first-ever	restaurant	job,	we	dunked	our	potatoes	in	a	vat	of	bacon	grease,	then	coated	them	in	tasty	crumbs	from	the	bottom	of	the	crouton	bin.	They	were	heavenly.	If	you	cook	bacon,	save	that
grease	for	your	baked	potatoes!	Simply	Recipes	/	Alison	Bickel	I	am	all	in	favor	of	salting	potato	skins:	salt	makes	potato	skins	taste	great.	Salt	will	stick	to	a	greased	potato	better	than	a	dry	potato,	but	some	will	still	fall	off.	Thats	just	the	name	of	the	game.	That	salt	on	the	skin	wont	season	the	interior	of	the	potato	one	lick,	so	remember	to	salt	it	up
good	once	its	on	your	plate	and	split	open.	Wrapping	a	potato	in	foil	before	baking	will	trap	steam	inside,	resulting	in	dense,	gluey	flesh.	Potatoes	already	have	a	perfectly	fine	wrapper:	their	skins.	And	you	can	eat	them!	So	skip	the	foil	before	baking.	Its	an	extra	step	that	makes	not-as-good	potatoes.	Simply	Recipes	/	Alison	Bickel	How	long	does	it
take	to	bake	a	potato?	It	depends.	The	short	answer	is:	Its	not	fast!	Expect	baked	potatoes	to	take	anywhere	from	35	to	55	minutes,	or	over	an	hour	if	you	are	using	giant	honking	mega-potatoes.	The	baking	time	depends	on	the	size	of	the	potato.	Not	too	hot,	not	too	cool.	We	like	400F	best.	Simply	Recipes	/	Alison	Bickel	Gauging	a	baked	potatos
doneness	can	be	tricky.	Because	they	come	in	so	many	sizes,	youre	best	relying	on	how	it	looks,	smells,	and	feels,	rather	than	a	timer	(but	still	set	a	timer	so	you	remember	to	check	on	them).	Here	are	some	tips:	Fully	baked	potatoes	will	have	slightly	wrinkled	skins.They	may	make	tiny	hissing	sounds,	if	you	listen	carefully.If	you	lightly	squeeze	a
potato,	it	should	yield	to	the	pressure	of	your	fingers,	and	possibly	even	crack	open	a	little.You	should	be	able	to	slide	a	fork	or	skewer	deeply	into	the	potato	with	minimal	resistance.	If	you	are	still	feeling	unsure,	use	an	instant-read	thermometer:	their	internal	temperature	should	be	between	208F	and	211F.	(In	this	magic	temperature	zone,	starch
granules	in	the	potato	have	absorbed	water,	ruptured,	and	rendered	the	interior	flesh	fluffy	and	light.)	Get	that	hot	potato	on	a	plate	and	open	it	up.	For	a	fluffy,	craggy	interior	thatll	absorb	toppings	like	butter,	sour	cream,	or	chili,	dont	cut	the	potato	open	with	a	knife.	Split	it	open	with	a	fork.	This	gives	you	crumbly,	flour-y	flesh	and	more	surface
area.	Simply	Recipes	/	Alison	Bickel	Thousands	of	steakhouses	across	America	bake	potatoes	well	in	advance	of	serving	them.	These	potatoes	are	not	as	amazing	as	ones	straight	from	the	oven,	but	they	are	pretty	good.	However,	after	being	kept	hot	for	more	than	an	hour,	baked	potatoes	will	get	very	wrinkly	skins,	their	interiors	will	collapse	and
become	dense,	and	the	flesh	under	the	skin	will	turn	brown.	If	you	want	great	baked	potatoes,	dont	make	them	more	than	an	hour	in	advance.	To	keep	fully	baked	potatoes	hot,	wrap	them	in	foil	(I	know	we	were	carping	on	foil	earlier,	but	this	is	foil	after	the	potatos	fully	baked).	Its	best	to	wear	an	oven	mitt	when	you	do	this.	Then	pop	the	wrapped
potato	in	one	of	the	following	options.	An	Instant	Pot	or	other	electric	pressure	cooker	on	its	keep	warm	setting.A	slow	cooker	on	the	lowest	setting.A	small	cooler	thats	been	warmed	with	hot	water,	then	emptied	out.A	regular	oven	on	the	lowest	setting	(ideally	warm).	I	often	bake	a	few	more	potatoes	than	I	need.	They	become	building	blocks	for
future	meals:	hash,	gnocchi,	loaded	potato	skins,	twice	baked	potatoes,	improvised	baked	potato	soup.	Let	leftover	potatoes	cool,	then	wrap	them	in	foil	and	refrigerate	them	for	up	to	4	days.	Baked	potatoes	do	not	freeze	well.Potato	GnocchiBaked	Potato	SoupTwice	Baked	Potatoes	Use	potatoes	of	any	size	for	this	recipe,	but	make	sure	they	are
russets,	which	bake	up	fluffy	and	starchy.	Potatoes	weighing	6	to	8	ounces	will	take	35	to	45	minutes,	while	potatoes	between	14	and	16	ounces	can	take	an	hour	or	longer.Cook	Mode(Keep	screen	awake)1	or	more	russet	potatoes	(1	per	person)Vegetable	oil,	olive	oil,	or	bacon	grease,	as	neededSalt	Position	a	rack	in	the	center	of	the	oven	and	preheat
it	to	400F.	Wash	the	potatoes	and	dry	them	with	a	kitchen	towel.	If	they	have	big	eyes	or	tiny	sprouts,	dig	those	out	(the	tip	of	a	potato	peeler	is	the	best	tool	for	the	job).	Poke	each	potato	all	over	10-12	times	with	a	dinner	fork.	Dont	be	afraid	to	really	get	in	there;	drive	the	tines	about	an	inch	into	the	potato.	Simply	Recipes	/	Alison	Bickel	Rub	the
potatoes	with	the	oil	or	bacon	grease.	You	can	eyeball	this	amount,	but	1/4	teaspoon	per	potato	should	do	it.	They	should	be	a	little	slick,	but	not	dripping	with	grease.	Rub	as	much	salt	as	you	like	on	the	skins.	A	lot	of	it	will	fall	off,	but	it	makes	the	potatoes	sparkle!	Simply	Recipes	/	Alison	Bickel	Set	the	potatoes	on	a	wire	rack	set	over	a	baking	sheet
(or,	if	your	oven	racks	are	clean,	directly	on	the	rack).	The	rack	helps	air	circulate	for	even	baking.	If	you	are	baking	a	lot	of	potatoes,	dont	crowd	them	on	the	baking	sheet;	theyll	steam	if	crowded.	Bake	until	you	can	easily	slide	a	fork	or	skewer	into	the	center	of	the	potato,	30	to	60	minutes.	The	baking	time	will	depend	on	the	size	of	your	potatoes.
Theyre	done	when	the	skins	are	slouchy	and	wrinkled.	You	may	even	hear	a	slight	hissing	sound,	or	see	tiny	bubbles	coming	from	one	of	the	poke	holes.	If	you	squeeze	one,	it	should	yield	to	the	pressure	of	your	fingers	easily,	and	quite	likely	crack	open	a	little.	If	the	potato	is	still	hard,	keep	baking	it	until	its	done.	Simply	Recipes	/	Alison	Bickel	To
serve,	prick	the	center	of	a	potato	with	a	fork	and	pry	it	open	to	expose	its	crumbly	and	fluffy	flesh.	Season	and	top	as	you	like,	and	dig	in!	Let	leftover	potatoes	cool,	then	wrap	them	in	foil	and	refrigerate	them	for	up	to	4	days.	Baked	potatoes	do	not	freeze	well.	Love	the	recipe?	Leave	us	a	rating	and	review!	This	post	may	contain	affiliate	links.	Read
my	full	disclosure	policy.	Crispy	and	salty	on	the	outside	and	fluffy	in	the	middle,	these	are	perfect	baked	potatoes.	Crispy	on	the	outside,	soft	and	fluffy	on	the	insidethats	the	hallmark	of	the	perfect	baked	potato.	Once	split	open,	the	steaming	interior	becomes	the	ultimate	base	for	toppings,	from	butter	and	sour	cream	to	ranch	dressing	or	crumbled
bacon.	While	there	are	countless	opinions	on	how	to	achieve	potato	perfection,	my	method	is	simple.	No	foil,	no	microwaving,	no	bed	of	saltjust	a	generous	rub	of	oil,	a	sprinkle	of	salt,	and	an	hour	in	a	400F	oven.	The	result?	Potatoes	that	are	flawlessly	tender	inside	with	a	beautifully	crispy,	seasoned	skin.	Craving	sweet	potatoes	instead?	My	baked
sweet	potatoes	recipe	uses	a	similar	approach	but	at	a	higher	temperature	to	bring	out	their	caramelized	sweetness.	And	if	youd	rather	turn	those	potatoes	into	a	cozy	meal,	my	easy	potato	soup	recipe	transforms	them	into	a	rich,	creamy	bowl	of	comfortlike	a	loaded	baked	potato	in	soup	form!	Russet	potatoes	Also	known	as	Idaho	potatoes,	russet	are
ideal	for	making	baked	potatoes.	They	are	large	with	a	long	oval	shape	and	brown	skin.	Their	flesh	is	starchy,	so	they	become	fluffy	and	flaky	when	cooked.	In	addition	to	baked	potatoes,	theyre	ideal	for	making	mashed	potatoes,	french	fries,	and	potato	latkes.	Prior	to	cooking,	the	potatoes	should	be	scrubbed	clean	of	any	dirt,	rinsed,	and	dried.	Salt
Enhances	the	natural	flavor	of	the	potatoes	and	adds	a	deliciously	seasoned,	crispy	skin.	Oil	Coats	the	potatoes	to	create	that	perfect	golden,	crispy	exterior.	I	use	vegetable	oil	but	you	can	use	olive	oil	if	you	prefer.Jump	to	the	printable	recipe	for	precise	measurements	Preheat	the	oven	to	400F	and	set	an	oven	rack	in	the	middle	position.	Line	a
baking	sheet	with	aluminum	foil.	Directly	on	the	baking	sheet,	rub	the	potatoes	with	the	oil	and	sprinkle	all	over	with	the	salt.	Bake	until	tender	when	pierced	in	the	center	with	a	sharp	knife	(or	until	the	center	of	the	largest	potato	registers	205F	to	210F),	60	to	70	minutes.	You	can	also	squeeze	the	potatoes	to	see	if	they	are	soft	(be	careful;	theyre
hot!).	Let	the	potatoes	sit	for	a	few	minutes	until	cool	enough	to	handle.	Cut	a	slit	down	the	center	of	each	potato	and	serve	with	toppings	of	choice.	Should	you	wrap	potatoes	in	foil	before	baking?	Nope.	Wrapping	the	potatoes	in	foil	helps	retain	moisture,	which	results	in	steamed	rather	than	baked	potatoes.	The	interior	of	a	foil-wrapped	baked
potato	is	wetter	and	less	fluffy,	and	the	skin	isnt	crispy.	Wrapping	adds	an	extra	step	and	results	in	inferior	baked	potatoes,	especially	if	you	enjoy	eating	the	crispy	skin,	so	dont	do	it!	Why	is	it	necessary	to	prick	potatoes	before	baking?	Pricking	potatoes	with	a	fork	prior	to	cooking	supposedly	prevents	steam	from	building	up	inside	them	as	they
bake,	which	can	make	them	explode	in	the	oven.	However,	this	theory	is	highly	debatable.	I	dont	prick	my	potatoes,	and	in	all	my	years	of	cooking,	I	have	never	had	one	explode	in	the	oven.	Most	people	prick	their	potatoes	because	thats	what	their	mothers	did.	If	you	want	to	prick,	theres	no	harm	in	it;	it	just	adds	an	extra	step.	Now	that	you	know
how	to	make	the	perfect	baked	potato,	try	topping	it	with:	4	large	russet	potatoes,	scrubbed	clean	of	dirt,	rinsed	and	dried2	teaspoons	vegetable	or	olive	oil	teaspoon	salt	Preheat	the	oven	to	400F	and	set	an	oven	rack	in	the	middle	position.	Line	a	baking	sheet	with	aluminum	foil.Prick	each	potato	a	few	times	all	over	with	a	fork,	if	you	like	(see	note).
Directly	on	the	baking	sheet,	rub	the	potatoes	with	the	oil	and	sprinkle	all	over	with	the	salt.	Bake	until	tender	when	pierced	in	the	center	with	a	sharp	knife	(or	until	the	center	of	the	largest	potato	registers	205F	to	210F),	60	to	70	minutes.	You	can	also	squeeze	the	potatoes	to	see	if	they	are	soft	(be	careful;	they're	hot!).	Let	sit	for	a	few	minutes	until
cool	enough	to	handle,	then	cut	a	slit	down	the	center	of	each	potato	and	serve	with	toppings	of	choice.	Note:	Conventional	wisdom	says	that	prior	to	baking,	you	have	to	prick	potatoes	with	a	fork	a	few	times	to	allow	steam	to	escape	during	baking.	The	theory	is	that	if	you	dont	prick	the	potato,	the	steam	can	build	up	under	the	skin	and	cause	the
potato	to	explode	in	the	oven.	I	don't	prick	my	potatoes	and	have	never	had	a	potato	explosion,	but	pricking	won't	harm	the	potatoes,	so	go	ahead	and	prick	them	as	insurance,	if	you	like.	Powered	by	Per	serving	(4	servings)Serving	size:	1	potatoCalories:	313Fat:	3	gSaturated	fat:	0	gCarbohydrates:	67	gSugar:	2	gFiber:	5	gProtein:	8	g	Sodium:	309
mgCholesterol:	0	mg	Nutritional	Data	Disclaimer	To	the	best	of	my	knowledge,	all	of	the	ingredients	used	in	this	recipe	are	gluten-free	or	widely	available	in	gluten-free	versions.	There	is	hidden	gluten	in	many	foods;	if	you're	following	a	gluten-free	diet	or	cooking	for	someone	with	gluten	allergies,	always	read	the	labels	of	your	ingredients	to	verify
that	they	are	gluten-free.	Gluten-Free	AdaptableHow	To	&	ResourcesVegetables	&	SidesVegetarianAmerican	Is	there	anything	better	than	potato	recipes?	Potatoes	are	delicious	any	way	they're	cooked,	but	one	of	the	easiest	ways	to	prepare	them	is	simply	baking	them	in	the	oven.	Sure,	you	can	microwave	a	potato	or	even	air	fry	a	baked	potato,	but
the	fool-proof	oven	method	is	hard	to	beat.	Baked	potatoes	have	a	crispy	skin	and	fluffy	interior,	and	only	need	a	pat	of	butter	and	a	sprinkle	of	salt	to	turn	them	into	a	delicious	side	dish.	But	don't	be	afraid	to	get	creative	with	your	toppings.	Sprinkle	your	potato	with	crispy	bacon	bits,	shredded	cheese,	and	sour	cream,	or	turn	your	potato	into	an
entire	meal!	Ree	Drummond's	Buffalo	chicken	baked	potatoes	recipe	is	a	game	day	winner	and	the	steak-	and	creamed	spinach-stuffed	steakhouse	baked	potatoes	recipe	may	just	be	the	best	dinner	ever.When	it	comes	to	making	baked	potatoes	in	the	oven,	the	process	is	simple.	All	you	need	is	the	right	type	of	potato	(russet	is	best)	and	some	oil.
They'll	bake	in	the	ovenwithout	any	foil	we	might	addin	just	about	an	hour.	Once	you	have	the	method	down,	you	can	get	as	creative	as	you	like.	Try	these	recipes	for	BLT	baked	potatoes,	twice	baked	potatoes,	or	even	baked	sweet	potatoes.	You'll	want	to	eat	potatoes	every	night	of	the	week!How	do	you	prep	potatoes	for	baking?You'll	want	to	give	the
spuds	a	good	scrub	down	to	remove	and	dirt	and	debris	before	beginning.	Dry	the	potatoes,	then	prick	them	with	a	fork.	This	creates	tiny	holes	that	allow	steam	to	escape	so	your	potato	doesn't	burst	open	in	the	oven	(and	make	a	mess!).	Is	it	better	to	bake	a	potato	at	350	or	400	degrees?To	get	a	nice,	fluffy	interior	and	the	crispiest	skin,	bake	your
potatoes	at	400	degrees.	It'll	take	about	an	hour.	Is	it	faster	to	bake	a	potato	in	foil?Technically,	it	could	decrease	the	cook	time	a	little	bit,	but	it's	not	worth	it.	Trust	us!	Wrapping	potatoes	in	foil	produces	a	soggy	potato	because	the	foil	holds	in	moisture	and	steams	the	potato.	This	recipe	calls	for	cooking	the	potatoes	on	a	baking	sheet	(or	even
directly	on	the	oven	rack)	for	evenly	cooked	potatoes	with	perfectly	crisp	skin.Should	baked	potatoes	be	oiled?You	don't	have	to	oil	your	potatoes,	but	it's	a	good	idea.	The	oil	helps	to	crisp	up	the	skin!	You	can	brush	the	potatoes	with	melted	butter	instead	of	oil	if	you	prefer.What	type	of	potato	is	best	for	baking?The	best	potatoes	for	baking	are	those
that	are	low	in	moisture	and	high	in	starch,	like	a	russet	or	an	Idaho	potato.	Waxier	potatoes	like	Yukon	golds	or	red-skinned	potatoes	won't	result	in	a	fluffy	center	when	baked.How	long	should	you	bake	a	potato	for?Depending	on	the	size,	50	minutes	to	1	hour	at	400	degrees	should	do	the	trick	and	result	in	perfectly	fluffy	flesh	with	crispy	skin.Can
you	overcook	a	baked	potato?Yes,	it	is	possible	to	bake	a	potato	for	too	long.	Overcooked	potatoes	will	be	dry	and	crumbly	and	will	have	wrinkly	skin.	To	avoid	overcooked	potatoes,	check	the	potato	for	doneness	around	the	1	hour	mark.	How	can	you	tell	if	a	baked	potato	is	done?Once	your	timer	goes	off,	you	can	check	to	see	if	your	potato	is	done	by
piercing	it	with	a	paring	knifeit	should	slide	in	easily.	You	can	also	give	the	potato	a	squeeze	(with	oven	mitts	on!)	to	feel	if	it's	soft.	Skip	to	Content	Photography	by	Gayle	McLeod	You	barely	need	a	recipe	to	make	the	perfect	baked	potato,	BUT	especially	if	its	your	first	time	making	them,	you	kind	of	DO	need	a	baked	potato	recipe,	right?	My	perfect
baked	potato	recipe	is	cooked	in	the	oven,	and	its	healthy,	easy,	and	SO	budget-friendly.	Whether	you	top	it	with	little	butter,	or	every	topping	in	the	world	(Ive	got	ideas	for	those	below),	when	you	know	how	to	make	a	baked	potato,	youve	always	got	a	quick	meal	at	your	fingertips.	For	more	baked	potato	perfection,	try	our	twice	baked	potatoes,	or
our	30	Best	Potato	Recipes.	And	because	everyone	asks,there	is	no	need	to	wrap	the	potato	in	foil.	The	potato	skin	naturally	does	the	job,	so	you	do	not	need	to	wrap	the	potato.	Its	like	magic!	OK,	so	some	people	feel	differently,	but350F	is	my	PERFECT	temp	for	baked	potatoes.	Some	people	go	higher,	I	like	to	keep	it	at	350F	so	there	is	much	les	risk
of	burning	the	potato,	and	the	inside	of	the	potato	gets	really	lovely	and	steamy.	Clean	your	potatoes!	Use	a	scrubber	brush	or	a	kitchen	towel	to	scrub	any	dirt	off	the	skin	before	baking.Poke	the	potatoes	all	over	with	a	fork.	Yes,you	really	need	to	do	this	so	that	steam	can	escape	as	it	bakes.Otherwise	your	potatoes	might	explode	in	the	oven.	Oil	your
potatoes	so	the	skin	gets	crispy.Some	folks	achieve	a	crispy	skin	with	a	salt	crust,	but	we	favor	an	oiled	skin.	It	works	just	as	well	and	it	allows	you	to	control	the	saltiness	of	the	final	baked	potato.	Bake	the	potatoes!	350F	is	our	preferred	temp	and	yeah,	it	takes	a	while!	If	you	want	to	dig	into	a	perfect	baked	potato,	youve	got	to	be	patient.	There	are
microwave	methods,	but	baked	in	the	oven	is	the	path	to	perfection.	Most	of	the	time,	I	eat	my	baked	potatoes	fresh	and	steamy-hot	from	the	oven,	topped	with	aslab	of	butter	and	a	sprinkle	of	salt.	My	kids	add	a	LOT	of	butter,	and	gobble	it	up!	Compound	butters	are	a	genius	way	to	jazz	up	a	baked	potato.	Classic	pesto	is	a	delicious	baked	potato
topping,	too,	if	you	want	something	rich	but	less	butter-heavy.	Make	the	potato	loaded	by	topping	your	baked	potato	with	cheddar	cheese,salsa,	sour	cream	andguacamole.	Youre	in	main	dish	territory	now,	BTW!	Literally	show	me	a	more	budget-friendly	dinner.	For	a	fun	spin	on	a	classic	steakhouse	dinner,	whip	up	thiscreamy	mushroom	sauce	and
use	it	to	top	both	your	steaks	AND	the	baked	potatoes	that	you	serve	with	them.For	a	vegan	dream,	topping	the	potato	with	this	creamytahini-garlic	sauce	orvegan	cashew	cheese	sauce.	These	are	extra	yummy	on	our	baked	sweet	potatoes,	too.You	can	never	go	wrong	burying	a	piping	hot	baked	potato	under	a	scoop	of	chili.	For	more	recipe
inspiration,	follow	us	on	Facebook,	Instagram,	TikTok	and	Pinterest	or	order	our	cookbook.	We	love	when	you	share	your	meals.	Tag	us	on	Instagram	using	#themodernproper.	Happy	cooking!	My	perfect	baked	potato	recipe	yields	creamy,	fluffy	insides	and	a	crispy	outside.	Easy	and	affordable,	theyre	great	with	toppings,	but	dont	need	them.	Crank
that	oven	and	lets	make	baked	potatoes!	4	large	russet	potatoes	1	tablespoon	extra	virgin	olive	oil	4	tablespoons	salted	butter	sea	salt,	to	taste	freshly	cracked	black	pepper,	to	taste	Preheat	the	oven	to	350F	with	a	rack	in	the	middle	and	lower	position.	Wash	potatoes	with	a	stiff	brush,	removing	any	excess	dirt	and	pat	dry.	Using	a	fork	poke	the
potatoes	8-12	times	going	1-inch	deep	all	over	the	potato.	Brush	potatoes	lightly	all	over	with	the	oil.	Place	the	potatoes	directly	on	the	middle	oven	rack.	Place	a	sheet	pan	on	the	lower	rack	to	catch	any	liquid	that	drips	out	of	the	potatoes.	Bake	for	1	hour	or	until	potatoes	are	tender	when	pierced	with	a	knife.	Transfer	to	a	cutting	board	and	cool	for	5
minutes.	To	serve,	cut	from	end	to	end	and	then	squeeze	one	end	towards	the	other.	Top	with	butter,	salt	and	pepper.	The	more	potatoes	you	use	the	more	cook	time	youll	need.	If	using	more	than	4	potatoes,	you	may	need	to	increase	the	cook	time	by	10	minutes.	Need	to	change	up	some	ingredients?	Unsure	about	a	step	in	the	method?	Click	the	Ask
a	Question	button	above.	Were	here	for	you.	Thanks	Kayla,	so	glad	you	loved	it!	A	classic	baked	potato	is	a	regular	on	Martha's	lunch	rotation.	With	our	founder's	foolproof	method,	the	humble	spud	transforms	into	a	tender,	fluffy	cloud	encased	in	a	crisp	jacket	when	you	prepare	it	right.	Once	you	master	the	method,	raise	the	bar	even	further	with	our
delicious	baked	potato	variations	for	lunch	or	dinner.	Russet	potatoes	are	best	for	baking;	because	of	their	high	starch	content,	they	yield	a	softer,	airier	center	than	waxier	varieties	do.	When	choosing	potatoes	at	the	grocery	store,	look	for	these	three	signs	of	greatness:	A	smooth	surface	and	even	complexion.	If	a	tater	has	lots	of	eyes	or	dark	spots,
skip	it.A	tan	jacket.	A	greenish	tint	means	that	it's	old.Some	heft.	Choose	ones	that	feel	heavy	for	their	size.	Our	method	calls	for	baking	four	potatoes	but	you	can	scale	it	up	and	bake	more	for	a	larger,	hungrier	crowd	as	it	works	for	any	number	of	potatoes	you	can	comfortably	fit	in	your	oven.	A	prebake	brush	of	olive	oil	and	sprinkle	of	salt	are
Martha's	tricks	for	producing	crisp,	tasty	skin.	(Martha	always	eats	the	skinand	so	should	you.	Not	only	is	the	jacket	delicious,	but	it's	also	packed	with	fiber,	calcium,	potassium,	and	vitamins.)	The	slam	is	the	part	of	the	technique	that	Martha	has	gotten	most	attention	for.	They	even	use	it	(and	the	rest	of	her	baked	potato	recipe)	at	The	Bedford,
Martha's	restaurant	in	Las	Vegas.	Preheat	oven	to	400F.	Thoroughly	wash	and	dry	4	russet	potatoes.	Prick	each	in	a	few	spots	with	a	fork.	Brush	with	extra-virgin	olive	oil	and	season	with	kosher	salt.	Place	potatoes	directly	on	rack	and	bake	until	soft	and	easily	pierced	with	the	tip	of	a	knife,	1	hour	to	1	hour,	15	minutes,	depending	on	the	size	of	the
potato.	Remove	from	oven.	Grab	a	hot	potato	with	a	clean	kitchen	towel	and	bang	it	down	firmly	on	the	counter	once	to	fluff	up	the	flesh.	Cut	open,	season	generously	with	salt	and	freshly	ground	pepper,	and	top	with	unsalted	butter,	sour	cream,	and	chopped	chives.	Dig	in	while	they're	piping	hotbaked	potatoes	are	best	enjoyed	straight	away.Don't
bake	more	potatoes	than	will	be	eaten.	Leftover	baked	potatoes	don't	reheat	well	and	tend	to	be	dry.	Use	the	same	basic	technique	for	any	baked	potatoand	feel	free	to	pile	on	the	toppings.	To	get	you	started,	we	have	three	satisfying	variations	that	turn	this	favorite	steakhouse	side	into	a	self-contained	meal.To	amp	up	the	flavor,	always	season	the
inside	of	the	baked	potato	with	salt	and	pepper	before	adding	other	toppings.	Broccoli	and	cheese	is	a	magical	combination	in	a	quiche	and	it	works	just	as	well	in	a	baked	potato.	Pairing	it	with	creamy	cheddar	sauce	and	fluffy	potato	is	great	way	to	encourage	more	broccoli	consumption.	Better	still,	our	streamlined	recipe	calls	for	cooking	the
broccoli	in	the	oven	alongside	the	potatoes,	then	adding	when	the	potatoes	are	about	halfway	through	baking.	Another	tried-and-tested	combination	that	works	well	in	baked	potatoalbeit	one	you	might	not	expect.	Lettuce	in	a	baked	potato	may	be	surprising	but	it	works	really	well.	Use	a	crunchy	lettuce	like	romaine	or	iceberg	(as	you	would	for	a
BLT),	and	pair	it	with	a	generous	drizzle	of	our	easy	buttermilk	dressing,	halved	cherry	tomatoes,	and	crumbled	cooked	bacon.	A	lively	combination	of	poblano	peppers	and	onion	is	sauted	until	tender,	then	chicken	broth	and	sour	cream	is	stirred	into	the	vegetables	and	cooked	briefly.	Add	Worcestershire	sauce	and	fresh	lime	juice	for	punch	and	top
baked	potatoes	with	this	mixture	plus	more	sour	cream	and	some	cilantro	leaves.	

Baked	cheese	potato	recipe.	Baked	cheese	potatoes	in	oven.	Resepi	baked	potato	cheese	daging.	What	is	the	best	cheese	for	a	baked	potato.	Cheese	baked	potatoes.




