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serole dish. Mix butter with com flakes and
1‘spﬁnkleontopofthec;assemle’.Bake,unooyL
 ered, at 350 degrees for 45 minutes to 1 kour.
Beforeaddingoomﬂakecrumbs,
cook 10 minutes on high. Stir. Sprinkie on com

VARIATIONS

. ‘Reduced-Fat Funeral Potatoes: Use hash
browns with no,addedfat,(sum:asSimp!yShreds.)
Use reduced-fat creamed soups, reducedat sour
cream, add ¥ cup milk and omit the metted butter.
 Sprinkle the cheese over the comflakes instead of
-Mixing it with the potatoes, '

WW«O’MU%O’Bﬁenstyle '
hashbmvms,oradd%cupchoppedredaridgreen
pepper to regular hash browns. .
Namm'snmm:wzsmau

E cans diced green chilis and 1 cup of ither ched.

dar or Monterey Jack cheese. Top with crushed tor-
tilla chips. ‘ c ‘
BaoonFlmrdPoMoes:Mixin%cupjaned,
real bacon-pieces,and 4% cup milk to basic recipe.
chopped fre: rosemary and 1%2 teaspoons garlic
Powdler to the potatd mixture, Before serving,
spinkle chopped parsleyontop,
Divide recipe ingredi by haif and -

bake ina 2.quart round casserole.

-
k DT
¥
&
i

flake crumbs and cook an additional 10 minutes.




