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Baked Scalloped Potatoes

Ingredients:

4 cups thinly sliced raw potatoes
72 cup chopped onion

Y teaspoon salt

Ya teaspoon pepper

3 Tablespoons flour

2 Tablespoons butter

¥4 cup 1% milk

vegetable oil spray

Makes 5 servings - 28% calories from fat

Instructions:
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Nutrition Facts

Serving Size 34 cup
Servings Per Contaner 5

Amount Per Sarving
Calories 1680 Calories from Fat 45

% Daily Valus”
Total Fat 5o 8%
Saturated Fat 3g 15%
Trans Fat Og
Cholesteral 15mg 5%
Sodium 290mg 12%
Total Carbohydrate 259 %
Dietary Fiber 2g 8%
Sugars Jg
Protein 49

|
Vitamin A 4% * Vitamin C 20%

Calcium 6% = lron 4%

“Percant Daiy Valuss ars based on & 2,000 caloris
dist Your caily val ves may be higher or lower
deperding o your salicie nesds
Calerias 2,000 2500
Talal Fat Less lhan B5g Blg
Satwraled Fal  Less lhan 30g 59
Cholesberal Lessthan  200mg 20mg

Sodum Less lhan  2400mg  2400mg
Tabal Carbobydrate g 76g
Dietlany Fiber 25§ 309

Calones paf gram:
Fat & =+ Carboydrsterd = Proteind

1. Arrange one layer of potatoes and onion in greased baking dish. Sprinkle with salt

and pepper, half of flour, and dot with butter.

2. Repeat step one.
3. Pour milk over layers.

4. Bake at 350°F for 45 to 55 minutes or until top is golden brown and potatoes are

tender.
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