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Advisory Council Meeting
Thursday, February 15th

12:30
Room 228
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A Tasty Treat From Marsha

Sliced Baked Potatoes
4 servings - Prep time: 15 minutes

Ingredients
4 medium potatoes
1 tsp. salt
2 to 3 Tbsp. melted butter
2 to 3 Tbsp. chopped fresh herbs such a
parsley, chives, thyme or sage
2 to 3 tsp. dried herbs of your choice
4 Tbsp. grated Cheddar cheese
1 1/2 Tbsp. Parmesan cheese

Directions

1. Peel potatoes if the skin is tough, otherwj
just scrub and rinse them.

2. Cut potatoes into thin slices but not all tf

way through. Use handle of a spoon to pf

vent knife from cutting through.

3. Put potatoes in baking dish. Fan them
slightly.

4. Sprinkle with salt and drizzle with butter
Sprinkle with herbs.

5. Bake potatoes at 425° for about 50 min.

\ )

se

6. Remove from oven. Sprinkle with cheesgs.

7. Bake potatoes for another 10 to 15 minu
until cheese is melted and potatoes are s
inside.

es
oft

Nutrition Facts: 1 serving, Calories:235, Pr(lé
O_

tein: 5.6q, Fat: 8.8g, Carbohydrates: 33.29,
dium: 732mg
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