


The government is telling us to stay at home and only go outside for food, health reasons or essential work, to stay two metres (six feet) away from other people and wash our hands as s
get home.

This will mean that more of us will be spending a lot of time at home and many of our regular social activities will no longer be available to us.

Here are some recipes we hope will help you cook for those you are isolated with during this time. 

Stay safe and stay healthy!







PREP TIME:15 
COOK: 30 MI

SERVES: 4





PREP TIME:5 M
COOK: 60 MI

SERVES: 4



PREP TIME:5 M
COOK: 60 MI

SERVES: 4

Ideas for fillings;
Tuna, Red onion and Pepper
Finely chop half a red onion and half a red pepper 
then place in a bowl with a drained can of tuna. 
Mix in some mayonnaise and season with freshly 
ground black pepper. This makes enough for two 
potatoes. 

Prawns with Mayonnaise
A handful of cooked prawns is all you need for a 
glamorous topping for your spud. Defrosted, 
frozen, cooked prawns are ideal for this. Just heat 
them through thoroughly and mix with a liƩle 
mayonnaise.

Cream Cheese and Chives
Choose a full-fat cream cheese and don't be shy! 
Chop some chives and scaƩer these over the top

Bolognese
Hold back a liƩle of your Bolognese sauce when you're making spag
bolognaise. A couple of spoons of this on an oven-baked jacket is 
sufficient for a tasty meal.

Chilli and Soured Cream
Chilli con carne works really well with jacket potatoes and this is gre
you have some in the fridge or freezer. Heat it separately then spoon
over the jacket potato. Top with some soured cream.

Beans and Cheese
This is the classic filling. Heat the baked beans - they work really wel
the sauce has been reduced down and the beans have started to go
bit mushy. Grate a good amount of strong cheddar cheese. Split the 
potato, add some buƩer then pour over the beans. Sprinkle the che
over the top and watch it melt into the beans. Delicious.



Now replace the lid, turn off the heat and leave your chilli to stand for 10 minutes befo



PREP TIME:10 
COOK: 30 MI

SERVES: 3-


