irish nachos
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Hold on to your party pants!  These are SERIOUSLY the best appetizer ever!  Famous in Irish Pubs, and bound to be famous from your kitchen as well!  These always disappear as fast as I can make them!
INGREDIENTS: 
2 lbs. large red potatoes  
2 Tablespoons olive oil

1/2 teaspoon dried rosemary leaves (crushed)

1/2 teaspoon dried thyme leaves (crushed)

sea salt & fresh ground black pepper (to taste)

1 cup shredded sharp cheddar cheese
6 slices bacon (cooked and chopped)
sour cream or onion & chive tater topping
2 sliced green onions

1 Tablespoon chopped cilantro

salsa (optional)
HOW WE MAKE THESE:
1. Preheat oven to 375 degrees.  Line a large baking sheet with foil.  Lay bacon slices in a single layer and bake for 10 minutes; remove from oven and set cooked bacon aside.

2. While bacon is baking, wash and dry potatoes, leaving skin on.  Slice potatoes into ¼-inch rounds (discarding the ends) and place in a large bowl.  Drizzle with olive oil and stir gently to evenly coat each potato slice.  

3. After cooking bacon, Increase oven temp to 400 degrees.

4. Lay potatoes in a single layer on the baking sheet.  Sprinkle potato tops with rosemary and thyme.  

5. Bake for 20 minutes, flip over gently.  Sprinkle potato tops with salt and additional rosemary and thyme.  Return to oven and continue baking for 20 minutes.
6. Remove roasted potatoes from baking sheet and place in a cast-iron skillet or baking pan, slightly overlapping the edges.  

7. Sprinkle with shredded cheese and chopped bacon.  Return to the oven for 5 minutes, or until the cheese is completely melted.

8. Remove from oven.  Sprinkle with chopped green onions and cilantro, and serve with sour cream or onion & chive tater topping; salsa is optional!
YIELD:  4 appetizer servings
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.

5
2

