
Garry Maclean’s stuffed jacket potato with chestnut mushrooms, leek smoked cheddar cheese and 

Arran mustard 

Serves: 4 people  
Prep time: 15 minutes 
Cook time: 20 minutes 
 
Ingredients 
 
4 jacket potatoes  
1 tub chestnut mushrooms, sliced 
1 leek, chopped 
200ml milk 
25g butter (unsalted) 
10g plain flour   
2 tbsp flat parsley (chopped) 
2 tbsp spring onions (sliced) 
150g smoked cheddar cheese (grated) 
 
Method 
 
To bake the potatoes, the first job is to make sure the potatoes are nice and clean. Using a fork, prick 

the potatoes several times. Place them on to a plate. Cook on full power in the microwave for 10 

minutes. Turn over, and continue to cook for 10 more minutes. Times may vary depending on the 

microwave oven or the size of the potato. 

In a hot frying pan add a little oil and then add the sliced mushrooms. Once the mushrooms have 

some colour, add the chopped leeks. At this point you can reduce the heat add a little butter and 

wilt down the leeks after two minutes turn off the heat and allow the residual heat to finish the 

cooking.  

Gently warm the milk through in the microwave. Melt the 10g of the butter in a saucepan, add the 

flour and stir until it forms a smooth paste. Gradually whisk in the warm milk, a little at a time, until 

the milk is incorporated and the mixture is smooth and free of lumps. 

Add 2/3rds of grated smoked cheese, Arran mustard mushrooms and leeks. Stir well and cook for 

two minutes, then remove from the heat. 

Halve the potato and scoop out the flesh, leaving the potato skin intact. Mash the potato flesh and 

add it to the leeks and mushrooms mixture. Finish by adding the chopped parsley and the spring 

onion. 

Divide mixture between the eight half skins. Top with the rest of the smoked cheese and place onto 

a microwavable plate. Place the potatoes back into the microwave until the cheese has melted. 


