


.  Capital ize on the famil iar i ty of these proven tavori tes.

.  Plcasc your customers by serving casseroles with a r ich, cheesy f lavor an. l
f i rm potato texture.

.  Cut your labor expense by takina advantaae of their  easy preparat ion.

PREPARATION

St€p 1
Measure 4 l /2  qts .  boi l ina water
. . r l  4  oz.  nrnr8nr ine nt ( )  s te lm
t n b l e  p r n .  S l i r  i n  s . ! . e , . i x  u n t i l

Srep 2
Aclcl  potalo sl ices- Sl i r
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Step 3
Bdke ufcoverecl in pre heatecl oven
for  45 mir ru le! .  St . rndnrd oven -
4( lO'F.  Conve.r ion oven IOO"F.
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NUTRITIONAL INFORMATION

Based on 3 oz.  serv ina
(rrepared wilh 4 oz. of'naraarine)

Calor ies t .onr  Fat

Sal( |nrred Fnt  (A)
Polyunsalur . r le . l  Fal  (B)
Mono!nni tL i ratec l  Fat  (8)

T() la l  Car lDhy. l rates (g l
Othcr  Carbohy. l r i tes (g)
Dietary F ibcr  (TDF) (8)
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