
Slow Cooker Baked Potatoes

Description

Slow Cooker Baked Potatoes: A Delicious and 
Easy Recipe
Are you looking for a simple and delicious way to enjoy baked potatoes? Look no further than your
trusty slow cooker! Slow-cooker baked potatoes are not only incredibly easy to make, but they also
turn out tender and flavorful every time. Whether you’re hosting a dinner party or simply want a
comforting side dish, this recipe is sure to impress.

Why Choose Slow Cooker Baked Potatoes?

Using a slow cooker to make baked potatoes has several advantages. First and foremost, it requires
minimal effort. Once you prep the potatoes and place them in the slow cooker, you can simply set it
and forget it. This makes it a perfect option for busy individuals or those who prefer hands-off cooking.

Additionally, slow-cooker baked potatoes turn out incredibly tender and moist. The low and slow
cooking method allows the potatoes to cook evenly and develop a soft, fluffy texture. The result is a
potato that practically melts in your mouth.
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How to Make Slow Cooker Baked Potatoes

Now that you know why slow cooker baked potatoes are a great choice, let’s dive into the recipe:

1. Start by selecting medium-sized russet potatoes. Scrub them clean and pat them dry.
2. Pierce each potato several times with a fork. This helps steam escape during cooking.
3. Next, rub each potato with olive oil and sprinkle with salt. This adds flavor and helps crisp up the
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skin.
4. Place the potatoes in the slow cooker, ensuring they are evenly spaced and not overcrowded.
5. Cook on low heat for 6-8 hours or on high heat for 3-4 hours. The cooking time may vary

depending on the size of the potatoes and the heat of your slow cooker.
6. Once the potatoes are tender and easily pierced with a fork, they are ready to be served.

When it comes to toppings, the possibilities are endless. Classic options include sour cream, chives,
and bacon bits. You can also get creative and experiment with different cheeses, herbs, or even chili.
The choice is yours!

Tips for Perfect Slow Cooker Baked Potatoes

While slow-cooker baked potatoes are relatively foolproof, here are a few tips to ensure the best
results:

Choose potatoes of similar size to ensure even cooking.
Avoid wrapping the potatoes in foil, as this can create a steaming effect and result in soggy skins.
If you prefer crispy skins, transfer the cooked potatoes to a baking sheet and broil them in the
oven for a few minutes.
Feel free to season the potatoes with your favorite herbs and spices before cooking to add extra
flavor.
Don’t be afraid to experiment with different varieties of potatoes, such as Yukon Gold or red
potatoes, for a unique twist.

 

Recipe: Slow Cooker Baked Potatoes

Here’s a simple recipe for slow-cooker baked potatoes:

Ingredients:

Russet potatoes (as many as needed)
Olive oil
Salt
Optional toppings: butter, sour cream, shredded cheese, chives, bacon bits, etc.

Instructions:

1. Wash and Scrub the Potatoes:
Clean the potatoes thoroughly under running water. Use a brush to scrub away any dirt.
Optionally, pierce each potato a few times with a fork to allow steam to escape during
cooking.

2. Coat with Olive Oil and Salt:
Pat the potatoes dry with a towel.
Coat each potato with a thin layer of olive oil. This helps crisp up the skin.
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Sprinkle salt evenly over each potato.
3. Arrange in the Slow Cooker:

Place the prepared potatoes directly into the slow cooker.
Ensure there is enough space between each potato for even cooking.

4. Set the Slow Cooker:
Cover the slow cooker with its lid.
Cook on low for 6-8 hours or on high for 3-4 hours. Cooking time may vary based on the
size of the potatoes and the slow cooker.

5. Check for Doneness:
Test the potatoes for doneness by inserting a fork or knife. They should be tender and
easily pierced.

6. Serve and Add Toppings:
Once cooked, cut a slit in the top of each potato.
Fluff the insides with a fork.
Add your favorite toppings, such as butter, sour cream, shredded cheese, chives, bacon
bits, or any other toppings you prefer.

7. Enjoy:
Serve the slow cooker baked potatoes as a side dish or as a main course with your favorite
toppings.

Tips:

You can customize the seasoning by adding garlic powder, paprika, or dried herbs to the olive oil
and salt mixture.
For a crispier skin, transfer the potatoes to a baking sheet and broil in the oven for a few minutes
after slow cooking.
Experiment with different toppings to suit your taste preferences.

This easy slow cooker baked potatoes recipe allows you to enjoy a classic comfort food with minimal
effort. Feel free to get creative with toppings and make it your own!

Slow cooker baked potatoes are a versatile and delicious side dish that pairs well with a variety of main
courses. Whether you’re serving them alongside grilled steak, roasted chicken, or even a vegetarian
meal, they are sure to be a hit. So, next time you’re craving baked potatoes, give this easy slow cooker
method a try. Your taste buds will thank you!
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