C"\eeSg -potato an'cf {DaSﬂ m‘m’r
bake

1 hunch basil mint

2. TBS NOTELEX

600 mls cream

500 MLS MILK

500 gms cheese

3 ths veggie stock

Big bunch chives/spring onions or even red onfon

Preheat oven to 240 degrees

Wash potetoes AND mint

FINELY SLIGE POTATOES NO NEED T0 PEEL

OREASE 2 BAKING TRAYS WITH NOTELEX

Wash and £iely chop mint

LOOSELY LAYER POTATOES tnto €rays then place into oven.

ORATE THE CHEESE, THEN PLAGE TT INTO A BOML.

Wash and f£inelyy chop min€ and chives.

N large BOWL, PLAGE THE GREAM, MILK, VEGGIE STOCK basil min AND

CHOPPED GHIVES , MIX WELL THEN POOR OVER THE POTATOES.

10. SPRINKLE CHEESE OVER THE TOP, GOVER WITH FOIL AND BAKE TIL SOFT ( 20-
30 MIN)

11. WHEN SOFT, TAKE FOIL OFF AND PLAGE BACK IN OVEN T11. GOLDEN BROWN (5

MIN )

Source......... Giovanna



