Hmount  Measurvs Ingredient - Freparation Method
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tablespoons ohile ponder
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tablespoons  unsalted buther

HE orion - grated
LR chicken stock

o rad bell pepper - diced
rely chopped

AT fresh parsley - i
Pl = milk
L Femaniud CTEEM

PR R A R A N O

LREE sharp cheddar chesse - grabed

L morterey dack chesse - orated

Combins Sesso *!’ili’m mix ir =mall beowl,

Frrire & laros pot of !,!,!.a'i"!;"i tooa Dol over hioh hest. Adod the sliced potatoss, return o &
il andd cook onbil dust fiveebender, sbout 22 minubess, Drain angd rinss under oold sater,

Frehest oven to 375,

Felt 4 fablespoons of butber in s 152 inch skilled ower hish hest. dhen 0 beosins o sizsls,
add the onions and cook, stivring cccassionally until solden, 4-5 minutes.

Stivoin 4 fsblaspoon of seasoning, the oreted potaboes snd the remsining butiser. Cook sbout
5 ominutes, sovaping often with & spatuls o keap crust from forming on bottom of pan.

Hodd 4 tablespoon of seszoning mix anod L ooup of stock and cook, sovaping the botbom of the
par., unkil the misture is thick, lioht brown and sticking to bottom of pan, 56 minubes.

Ao peppers, parsled, remnaindng D oup of stock and vemaining ssasoning. ook, stiveing
oocassionally for 3 minubes,

bidsk in the milk, bresking up the grated potatoss, Bring to 3 rolling bodl and cook, whisking
ccassionally, wuntil the sasuce is labt beown, about 4 minobaes,

Hod bhe ovsam and return boos bodl, whisking oocessionslly. Beduos the hest o low and
zimmer, whizking cccassionally, until very thick, 4-5 minutes,

Fodod 1 oup of cheddar arnd a8l of Montervey Jack and cook, whisking, until the sauce veturns
toa bodle Bemows from hsat.

FPowr a thin layer of sauce over the bottom of a lavos, desp casserols dish, about 1801804,
Acdd the sliced pobtatoss and pour the remaining sauce ower thaem.  Sprinkls the fop with
remaining £ ocups of cheddar,



Bake, urooseracd, arntil browr argd babblo o Do, aboot 25 minotes.



