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Scalloped Potatoes with Ham

Ingredients Instructions Nutrition Facts
6 medium potatoes, thinly 1. Wash and thinly slice aorving Size 7 114 cup .
. . ervings Per Container 4 servings
sliced potatoes, chop onion, cut
. Amount Per Serving
ham into cubes, and set - :
1/, cup onion. finel aside Calories 350 Calories from Fat 70
P ’ y ' % Daily Value*
chopped _ Total Fat 8g 12%
2. In saucepan over medium Saturated Fat 49 20%
4 ounces ham, cubed heat, melt butter. With Trans Fat Og
wire whisk stir in flour, salt Cholesterol 30mg 10%
2 Tablespoons butter and pepper. Cook 1 Sodium 620mg 26%
minute stirring constantly Total Carbohydrate 58g 19%
3 Tablespoons flour until smooth and bubbly. Dietary Fiber 59 20%
. Sugars 6g
Gradually add milk Protein 129
s teaspoon salt cooking and stirring o
constantly until mixture is Vitamin A4% - Vitamin C 60%
. i 0, . 0,
/4 teaspoon pepper bubbly and thickened. Set Calcium 6% lon15%
. *Percent Daily Values are based on a 2,000 calorie
aS|de_ diet. Your daily values may be higher or lower
. depending on your calorie needs:
215 cups 1% milk Calories: 2,000 2,500
Total Fat Less than 65g 80g
3. Prepare az2 quart CSaturated Fat Lessthan 20g 25g
. . . holesterol Less than 300m 300 m
vegetable oil spray casserole dish with Sodium Loss than  2,400mg 2,400mg
. Total Carbohydrate 300g 3759
vegetable oil spray. Add Dietary Fiber 259 30g
pOtatoeS, Onion, ham and Calon('e:satpgr ?ragérbohydrate4  Protein 4
white sauce folding gently
Makes 4 servings to combine.
21% calories from fat
4. Heat oven to 350°F,
cover casserole and bake
30 minutes, uncover and
bake an additional 60 to
70 minutes or until
potatoes are tender. Let
stand 5-10 minutes before
serving.
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