
Truffle Oil Baked Potato 
stuffed with Caramelized Onions, Bacon, and Sage

4 baking potatoes (I prefer a sweet potato with purple skin and white interior, 
but a good ole’ russet potato will do just fine.)
1 large yellow onion
2 tbs. grapeseed, canola, vegetable, or other high-heat oil
4 strips gluten-free bacon (try your local butcher, or you can use Applegate 
Farms Organic Sunday Bacon)*
12 leaves fresh sage, chopped
4 tbs. extra virgin olive oil
4 tsp. truffle oil**
sea salt and pepper to taste
a few thyme leaves for garnish (optional)

Preparation time: 5 minutes
Cook time: 50 minutes
Serves 4.

1. Pre-heat oven to 375 degrees Fahrenheit.  Wash and dry potatoes, and poke 
holes around the exterior of the spuds to alleviate some heat while they are 



baking in the oven.  Pop in the oven, and let them hang out there for about 50 
minutes.

2. In the meantime, you can start prepping your caramelized onions.  Thinly slice 
onions into half moons.  Toss with 2 tbs. grapeseed oil, and spread with no 
overlap on a large baking sheet.  

3. After the potatoes have been in the oven for about 35 minutes, pop those onions 
in the oven.  Cook until edges are all clearly brown, and some begin to blacken 
slightly.  (About 8 minutes.)  Remove from oven.  And now start your bacon.

4. To cook bacon, simply heat a skillet over medium-high heat, and throw that 
bacon on it!  (No overlap works best.)  Flip when the bottom side gets crispy, 
takes roughly 4-5 minutes.  Cook the other side another 4-5 minutes, and let 
cool on a paper towel to remove excess grease.

5. Your potatoes should be done by now, meaning, they are squishy when you grab 
them with a pot-holder.  (Will burn hands if you don’t use one.)  If this is true, 
take them out!  Let cool for about 5 minutes.  Meanwhile, chop your bacon into 
small pieces.  

6. After potatoes have cooled, slice open down the middle.  First add 1/2 tbs. olive 
oil and salt and pepper to each, then evenly distribute the bacon and chopped 
sage between the 4 potatoes.  Top with the remaining olive oil, and then 
caramelized onions.  Drizzle 1 tsp. truffle oil over each potato, and top with a 
touch of sea salt, and (optional) thyme leaves.

Go for it.  Yum.

*To make this vegan, use seitan bacon, instead, or simply omit the bacon, and use a bit more sea 
salt.
**For mushroom allergies, simply omit truffle oil.


