Fruits & Veggies

Lindsey’s Mom’s Au Gratin Potatoes

Ingredients: 6 cups Potatoes about 7 medium-diced boiled, 2 cups milk, ¥2 cup butter, %2 teaspoon salt, Y
cup flour, 1 teaspoon paprika, ¥4 teaspoon pepper, 1 teaspoon instant chicken bouillon granules, 6
ounces Velveeta cheese.

Directions: Prepare Potatoes. Melt butter in large saucepan. Add flour and gradually add the milk and
cook until thick. Add remaining ingredients, stir until chesses melts. Add potatoes and stir well. Pour
into a casserole dish. Bake, uncovered, at 350 f. for 25-30 minutes.

Cynthia’s Dad’s Broccoli Casserole

Ingredients: 2 10-ounce packages of frozen cut broccoli, 2 tablespoons of butter or margarine, 2
tablespoons of all-purpose flour, Y4 teaspoon of salt, 1 cup of milk, 1 3-ounce package of cream cheese,
cut up, ¥2 cup of shredded American cheese, 2 tablespoons of butter or margarine, 1 cup of soft bread
crumbs.

Directions: Cook broccoli according to package directions. Drain well; set aside. In the same saucepan
melt the 2 tablespoons of butter. Stir in flour, salt, and a dash of pepper. Add milk. Cook and stir till
thickened and bubbly. Cook and stir 1or 2 minutes more. Add cream cheese; stir till melted. Stir in
broccoli. Turn into a 1 ¥2 casserole. Top with American cheese. Melt the remaining 2 tablespoons of
butter; toss with crumbs. Sprinkle over casserole. Bake in a 350 oven for 35 to 40 minutes.

Nick’s Mom’s Green Bean Casserole

Ingredients: 1can green beans, 1 can cream of mushrooms soup, 1 can Durkee dried onions

Directions: Mix as many cans of green beans and cream of mushroom soup needed together. Add 2 can
Durkee dried onions and mix in. If you want, cut up fresh mushrooms and add to mix. Place in crock-pot
on low until warm. Top the mixture with the rest of the dried onions and serve.

Special Notes: This is a very good side dish to serve with a dinner like Thanksgiving or Christmas.

Jorden’s Mom’s Mashed Potatoes

Ingredients: Potatoes, Milk, Cream Cheese, and Butter

Directions: Peel and boil as many potatoes as needed. After they have boiled, take a mixer and mix
(Mash) the potatoes. Add milk and butter and continue to mix. Then add two times more the amount of
cream cheese, then butter. Mix until you have the texture of mashed potatoes.

Noah’s Mom’s Party Potatoes

Ingredients: 5 Potatoes, ¥ Cup of butter, ¥2 Cup of sour cream, 1tsp. Salt, 1 Y2 Cup of shredded Colby
jack cheese

Directions: Peel and cube potatoes. Boil until tender. Drain, transfer to baking dish. Mix in salt, butter,
sour cream, cheese. Top with extra cheese or potato chips. Bake at 350 for 30 min. uncovered.



