
Potato Casserole Alabama, Ohio,
Pennsylvania

Mildred Palmer - Demopolois, AL; Peggy Myers - Sandusky, OH; Carolyn Wise - Clearfield, PA

Treasure Classics - National LP Gas Association - 1985

Servings: 12 Preparation Time: 20 minutes
2 pounds frozen hash
brown potatoes
1 1/2 cups sharp cheddar
cheese, grated
2 teaspoons salt

1/4 teaspoon pepper

1 can (10-3/4 ounce) cream
of chicken soup  (optional)
1 1/2 cups sour cream

2 cups corn flakes

3/4 cup margarine, melted

Bake Time: 1 hour 30 minutes Per Serving (excluding unknown
items): 237 Calories; 22g Fat
(82.6% calories from fat); 5g
Protein; 6g Carbohydrate; trace
Dietary Fiber; 28mg Cholesterol;
641mg Sodium.  Exchanges: 1/2
Grain(Starch); 1/2 Lean Meat; 0
Non-Fat Milk; 4 Fat.

In a bowl, mix together the hash brown potatoes,
cheese, salt, pepper, sour cream and soup, if
using.

Pour the mixture into a 9x14-inch casserole dish.

Crush the corn flakes.  In a bowl, mix the corn
flakes and margarine.  Spread the corn flake
mixture on top of the casserole.

Bake at 300 degrees for 90 minutes.


