EAT SMART. PLAY HARD.™ HEALTHY LIFESTYLE MENUS

Makes 4 servings, 1% cups each

2 Ibs. potatoes 3 Tablespoons flour
2 Tablespoons soft margarine Y4 teaspoon pepper
1 cup onions, sliced 2 cups milk*

1. Wash potatoes; peel and slice into thin slices.

2. Melt 1 tablespoon of margarine in heavy, deep skillet. Remove skillet from heat; spread half of
potato slices in skillet.

3. Cover potatoes with onions. Sprinkle half of flour and pepper over potato mixture.

4. Add remaining potato slices, flour, and pepper. Cut 1 tablespoon of margarine into small pieces
and place on top of potato mixture.

5. Pour milk over potato mixture; bring to boil over high heat. Reduce heat to medium low, cover,
and cook until potatoes are tender, about 15 minutes.

*Use fat-free or low-fat milk.




