ADAM RICHMAN'S TWICE-BAKED SWEET POTATOES
6 
large sweet potatoes


Olive oil, for roasting

2 
cups ricotta cheese

1/3 
cup bourbon (optional)

6 
tablespoons unsalted butter, melted

1
bunch of fresh chives, finely chopped

1½
cups grated Fontina cheese

Preheat the oven to 400 degrees. Line a rimmed baking sheet with aluminum foil.

Using a fork, poke holes in the sweet potatoes. Rub the skins with olive oil and place the potatoes on the prepared baking sheet. Bake until a fork can slide easily into a potato, 1 to 1 ½ hours. Remove the potatoes from the oven and let cool completely. Keep the oven on at 400 F.

Slice off the top third of each potato lengthwise and discard. Scoop most of the flesh of the potatoes into a large bowl, leaving just fairly thin shell, thereby turning the skins into potato canoes.

Add the ricotta to the cooled potato flesh and combine well. Stir in the bourbon, if using, and the melted butter, then add half of the chopped chives. Spoon the mixture back into the potato canoes and arrange the potatoes on a rimmed baking sheet.

Bake the potatoes for 15 minutes, then remove them from the oven and top with the Fontina cheese. 
Return the potatoes to the oven and bake until the Fontina is melted and the potatoes are golden, another five to seven minutes. Top the potatoes with the remaining chopped chives and serve hot.

What's better than sweet potatoes that have been roasted to perfection? Twice-baked sweet potatoes with a cheesy and creamy ricotta and bourbon filling. If you're not already drooling you will be when these come out of the oven this Thanksgiving!

