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RECIPE BOX 
con tinued from page 18 2 

.Mini Hash 
Browns 
ACTIVE TIME about 25 minutes 
TOTAL TIME about 1 hour 
MAKES 6 side-dish servings 

Method 
1. Prehea t oven to 4S0°F. Spray 
i lg. cookie sh ee t with nonst ick 
cooking sp ray. 
2. In 19. bowl. fold tog ether 2 lb s . 
russet po ta toes, peeled, sh redded , 
and sq ueez e d very dr y; 2 19. eggs, 
lightly beaten; 2 Tbsp . a ll-purpose 
flour ; 2 Tbsp . melted butt er; 
I tsp. sa lt; a nd mix-ins , right. 
Divide ev en ly in to 12 mounds 
on prepared cookie sheet ; flat te n 
into patt ies. Sp ray tops with 
nons tick cooking sp ray. 
3. Bake IS to 2 0 min . or unti l 
golden brown on bottoms. With 
thin spatula , turn patties over. 
Bake another IS mi n. or unt il 
brown on bottoms. Serve immedi ­
ately, or make ahead up to 2 h rs. 
a nd re heat in 3so°F oven 10 mi n. 

ZESTY HERB 
MIX-INS In med . bowl, combine 
1/ 4 c . loose ly packed chopped di ll 
2 Tbsp . fine ly chopped fresh 
fla t-leaf par sley leaves , 2 Tbsp . 
sn ipped fre sh chives and 2 tsp . 
grate d lemon pe el. Set as ide half 
of herb mixture; st ir remaining 
in to potatoes. Be fore se rving, 
sp rin kle hash browns with 
res e rv ed herb mixture. 

EACH SERVING iii About 185 calories, 
5 9 pro te in, 28 9 carbohydrate, 
6 9 total fat (3 9 saturated), 2 9 fiber, 
72 mg choles terol , 450 mg sodium. 

SPICY SOUTHERN 
MIX-INS I sm. sweet potato , 
peeled, shredded, and squeezed 
d ry; 3 green onions , thinly 
s liced ; and III tsp . cayenne 
(ground red) pepper. 

EACH SERVING - Ab out 200 ca lories
 
5 9 prot ein , 31 9 carbohydrate,
 
6 9 tot a l fat (3 9 sa tura ted). 3 9 fiber,
 
72 mg chole ste ro/, 45 5 mg.sodium.
 

SMOKY RED PEPPER 
MIX-INS 1 sm . red pepper, seeded 
a nd very t hi n ly sliced; 112 sm . 
red onion, very t hi nly sliced; an d 
Ih tsp. smoked paprika . 

EACH SERVING - Ab out 190 calorie s, 
5 9 protein, 29 9 carbohydra te, 
6 9 total fat (3 9 sa turate d), 2 9 fib er, 
72 mg cholesterol, 45 0 mg sodium. 

GARLICKY 
BROCCOLI CHEDDAR 
MIX-INS Ilh c . broccoli flore ts, 
fin ely chopped; 2 cloves garlic, 
crushed with p ress ; and 1/ 4 tsp. 
black pe pper. After fli pping hash 
browns, top each with I Tbsp . 
sh re dd e d sharp Cheddar cheese 
before re turning to ov en . 

EACH SERVING - About 245 calories,
 
8 9 protein , 29 9 carbohydrate,
 
11 9 to tal fat (6 9 sa tura te d), 2 9 fiber,
 
8 5 mg cholesterol. 545 mg sodium.
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BOXI ....G DAY 
Shar p blades and nonskid fe et make 
th e Micropla ne a -sided box gr ate r 
($3S) our food direc to r's pick fo r 
shredd ing , grat ing, zest ing and slicing. 
amazon.com 




