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1% 1bs:‘ground beef (lean). b rfaauca“lmxfram
1 (5% 0z) pkg..scalloped Dﬂtati}es _acallapad potatoes;- tomatoes,

-
{ g oz rethrics - T

- 1(16'0z:) can tomatoes - Tsaude) water ‘salt and splcaa Stlr?}*—f

.,--_._...' e S e :-1- L T
'

'1(10% 02z.) can' apaghath aauca i g dry potataaa ‘cook’coveredon

&,
"‘-.-
-

Y cup. water i Ecineiien g Ths % law heat fo r4ta5hﬁu1"a urn con- -:-"-;.'“".

Jetsp. salt‘;,.;f' rol to high'*="add‘cubed ¢heese: ;- .__

Ty, A
LY

Yitsp: uregaaa "’t'. e Taifr with’parmesan _"cﬁﬁér"ahdir:--"

1-'-
d'_ i

Jmt _‘-.--_n-

Y tSpbasil i e A cook for 10 ta 15 P
% tsa -garlic: Pawdar'*' i IR tﬂilﬂnger

.|'|
P -
I AL ¥, = 1
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