Microwave Lab

Sliced Baked Potatoes

Group Members: ___________________________________________________

Period: ________________________________   Kitchen #:___________________

SAFETY:

Use potholders when handling hot dishes.

Always use a cutting board and caution when cutting vegetables.

You can lay a spoon on the cutting board next to the potato so that the knife will not cut all the way through the potato. (Don’t use your fingers or hands to stop the knife blade). 

Use caution when opening the oven door. The heat/steam will escape when you open the door.

Sit hot pans on a cooling rack. 

PURPOSE:
The purpose of this lab is to practice the technique of microwaving foods.

EQUIPMENT:






SUPPLIES:

Vegetable brush





4 medium size potatoes

Cutting board






1 tsp. Salt

Paring knife






2-3 tbsp. Melted butter/margarine

Microsafe dish






2-3 tbsp. Chopped fresh herbs

Tongs







¼ c. (4 tbsp.) grated Cheddar cheese

Potholders






1 ½ tbsp. Grated Parmesan cheese

PRE-LAB:

Review safety information listed above.

POST-LAB QUESTIONS:

1. What method of heat transfer was used in this lab?

2. Explain how the potatoes were actually cooked. 

3. Why was it necessary to rotate the potatoes during cooking?

4. Why were the potatoes allowed to rest for 5 minutes?

PROCEDURE:

	SLICED BAKED POTATOES (MICROWAVE)

Printed from COOKS.COM



For 4 servings you will need:

4 med. even potatoes
1 tsp. salt
2 to 3 tbsp. melted butter
2 to 3 tbsp. chopped fresh herbs
4 tbsp. grated Cheddar cheese
1 1/2 tbsp. Parmesan cheese

(Such as parsley, chives, thyme or sage or 2 to 3 teaspoons dried herbs of your choice). 

1. Peel potatoes if the skin is tough, otherwise just scrub and pat dry. 

2. Cut potatoes into thin slices but not all the way through. Use a handle of a spoon to prevent knife from cutting all the way. 

3. Place potatoes in a microsafe dish or pan. Sprinkle with melted butter and chopped parsley, chives or sage. 

4. Microwave at High power for 10 minutes, rearranging the potatoes after 5 minutes. 

5. Let rest for 5 minutes. 

6. Sprinkle with grated cheese and Parmesan cheese. 

7. Microwave for another 4 to 6 minutes at High power until cheeses are melted and potatoes are soft. Sprinkle with salt. 

8. Serve potatoes as a side dish or as a main dish with just a salad. 

Recipe compliments of www.cooks.com
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