
French Peas
Mrs Robert Asher

St Timothy's - Hale Schools - Raleigh, NC - 1976

Servings: 6 In a skillet, partially fry the bacon.

Add the onion.  Cook until golden.

Add the flour and blend.  Add the peas, cream
and mushrooms.  Mix well.

Serve.

4 slices bacon

1 tablespoon flour

1 can (2-1/2 cups) peas,
drained (or one package
frozen peas, cooked)
1 cup light cream or
evaporated milk
1 tablespoon chopped onion

1 can (4 ounce) mushrooms

1 teaspoon butter, melted

pepper

salt

Per Serving (excluding unknown
items): 36 Calories; 3g Fat (68.8%
calories from fat); 2g Protein; 1g
Carbohydrate; trace Dietary Fiber;
5mg Cholesterol; 74mg Sodium.
Exchanges: 0 Grain(Starch); 0
Lean Meat; 0 Vegetable; 1/2 Fat.


