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CREAMED POTATOES USING 
POTATO FLAKES

1.	 2 cups water
2.	 1 tsp salt
3.	 1/2 stick butter
4.	 2 cups milk
5.	 3 cups potato flakes
6.	 1/4 cup grated parmesan cheese
7.	 1/2 tsp white pepper

1.	 Pour water in medium size sauce pot.
2.	 Add salt, pepper, and butter.
3.	 Heat water to boiling point
4.	 Add milk.
5.	 Bring back to near boiling point.
6.	 Stir in flakes gradually.
7.	 Add parmesan cheese while stirring.
8.	 If potatoes are too stiff, add a little 
more water.
9.	 Serve hot.
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