Corned Beef Casserole Il

8 onnces egg noodles

1 can corned beef brisket

1 can cream of chicken sonp
1 cup grated cheese

1 cup milk

1/2 cup onions, chopped

1 teaspoon Accent® seasoning mix
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Preheat the oven to 350 degrees.

Cook the noodles according to the instructions
on the package.

In a bowl, mix together the corned beef, soup,
milk, onion and Accent seasoning.

Alternately layer the corned beef mixture and
noodles into a deep baking dish, starting and
ending with the corned beef mixture. Top with
grated cheese.

Bake for 30 to 45 minutes or until firm.

Per Serving (excluding unknown
items): 1674 Calories; 679 Fat
(36.1% calories from fat); 77g
Protein; 190g Carbohydrate; 8g
Dietary Fiber; 393mg Cholesterol;
2494mg Sodium. Exchanges: 11
1/2 Grain(Starch); 4 1/2 Lean Meat;
1 Vegetable; 1 Non-Fat Milk; 8 1/2
Fat.
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Calories (kcal): 1674 Vitamin B6 (mg): .bmg
% Calories from Fat: 36.1% Vitamin B12 (mcg): 3.3mcg
% Calories from Carbohydrates: 45.6% Thiamin B1 (mg): 2.6mg
% Calories from Protein: 18.3% Riboflavin B2 (mg): 2.0mg
Total Fat (g): 679 Ff)laf:ln (mcg): 117mcg
Saturated Fat (g): 349 Niacin (mg): 20mg
Monounsaturated Fat (g): 21g Caffeine (mg): Omg

’ Alcohol (kcal): 0
Polyunsaturated Fat (g): 69 0. Dafiicn- N oL
Cholesterol (mg): 393mg

Carbohydrate (g): 190g Food Exchanges



Dietary Fiber (g):
Protein (g):
Sodium (mg):
Potassium (mg):
Calcium (mg):
Iron (mg):

Zinc (mg):
Vitamin C (mg):
Vitamin A (i.u.):
Vitamin A (r.e.):

8g

779
2494mg
1309mg
1232mg
12mg
10mg
15mg
22101V
550 1/2RE

Grain (Starch):

Lean Meat:
Vegetable:

Fruit:

Non-Fat Milk:

Fat:

Other Carbohydrates:

Nutrition Facts

Amount Per Serving

Calories 1674

Calories from Fat: 604

% Daily Values*

Total Fat 679 103%
Saturated Fat 349 172%
Cholesterol 393mg 131%
Sodium  2494mg 104%
Total Carbohydrates 63%
Dietary Fiber  8g 31%
Protein 77g
Vitamin A 44%
Vitamin C 25%
Calcium 123%
Iron 69%

* Percent Daily Values are based on a 2000 calorie diet.



