DURANGO POTATO CASSEROLE
2 ½ 
pounds potatoes (about 8 medium), peeled and cut into 1-inch cubes

8 
thick-sliced bacon strips

1 
can (14.5 ounces) diced tomatoes and green chilies, drained

3 
cups shredded Mexican cheese blend

4 
green onions, chopped

1/3 
cup chopped green pepper

1/3 
cup chopped sweet red pepper

1½
cups reduced-fat mayonnaise

2 
tablespoons lime juice

1 
teaspoon seasoned salt

¼
teaspoon pepper

1½ 
teaspoons chili powder

2 
tablespoons minced fresh cilantro

Place potatoes in a large saucepan and cover with water. Bring to a boil. Reduce heat; cover and simmer for 10-15 minutes or until tender.

In a large skillet, cook bacon over medium heat until partially cooked but not crisp. Remove to paper towels to drain; set aside.

Drain potatoes and transfer to a large bowl; add the tomatoes, cheese, onions and peppers.

In a small bowl, whisk the mayonnaise, lime juice, seasoned salt and pepper; add to potatoes and gently stir to coat. Transfer to a greased 13x9-in. baking dish. Coarsely chop bacon; sprinkle over the top. Sprinkle casserole with chili powder.

Bake, uncovered, at 350° for 25-30 minutes or until heated through. Sprinkle with cilantro. Let stand for 5 minutes before serving.

Nutrition Facts

2/3 cup: 315 calories, 22g fat (9g saturated fat), 42mg cholesterol, 876mg sodium, 19g carbohydrate (3g sugars, 2g fiber), 10g protein.

These potatoes are absolutely amazing ???? Pepper Jack cheese is one of my favorite types of cheese, so I knew I would like them. I just had know idea how much I would ?? them!  I chose to use a mixture of Jalapeño kettle chips and Parmesan Garlic kettle chips to crush up for the crumb topping.  These potatoes are similar to a recipe I’ve made frequently. However, these have amazing flavor, gooey, cheesy goodness and a wonderful crunch all in one bite. I’m sure they would freeze well but I enjoy leftovers for lunches and think with the bacon in the topping, they would actually be an excellent choice to have for breakfast the next day! ?? My son and husband enjoyed them just as much as myself and will no doubt be added to our rotation of favorites!??

· jkharrison

19 January, 2014

Sorry, but my family thought this casserole tasted like hot potato salad. Not a favorite and won't make again.

Reply

· T

tny

10 May, 2013

If there is any left...my family loves it even cold..I also add sour cream .Sooo goodgood
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· Y

ytsmom

11 September, 2012

Made this for a family reunion and everyone loved it and asked for the recipe.

Reply

· D

darlenam

26 July, 2012

This recipe is pretty good. Could use more seasoning in the mayo mixture. I did put some in but will add more next time because it is worth making again.

SERVES: 1 
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