Perfect Baked Potatoes
Cook's Illustrated, Jan, 2016

Servings: 4
To produce baked potatoes with an evenly fluffy interior, we figured out
their ideal doneness temperature: 205 degrees. Baking them in a hot
(450-degree) oven prevents a leathery “pellicle” from forming underneath
the peel. To season the skin, we coat the potatoes in salty water before
baking; we crisp the skin by painting it with vegetable oil once the
potatoes are cooked through and then baking the potatoes for an
additional 10 minutes.

4 russet potatoes, unpeeled, each lightly pricked
with fork in 6 places (about 7-9 ounces each)
1 tablespoon vegetable oil

Per Serving (excluding unknown items): 89 Calories; 3g
Fat (34.2% calories from fat); 2g Protein; 13g
Carbohydrate; 1g Dietary Fiber; 0mg Cholesterol; 5mg
Sodium. Exchanges: 1 Grain(Starch); 1/2 Fat.
Carolyn T's Blog: tastingspoons.com

NOTE: Open up the potatoes immediately after removal from the oven in
step 3 so steam can escape. Top them as desired.
1. Adjust oven rack to middle position and heat oven to 450°F. Dissolve 2
tablespoons salt in 1/2 cup water in large bowl. Place potatoes in bowl and
toss so exteriors of potatoes are evenly moistened. Using a fork, poke
each potato about 6 times on the top half. Transfer potatoes to wire rack
set in rimmed baking sheet and bake until center of largest potato
registers 205°F, 45 minutes to 1 hour. (I put foil underneath them.)
2. Remove potatoes from oven and brush tops and sides with oil. Return
potatoes to oven and continue to bake for 10 minutes.
3. Remove potatoes from oven and, using paring knife, make 2 slits,
forming X, in each potato. Using clean dish towel, hold ends and squeeze
slightly to push flesh up and out. Season with salt and pepper to taste and
a pat of butter. Serve immediately.
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