Nutrition Facts
For 1 portion (295 g)
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Sweet potatoes, peeled and thinly sliced - Ibs?J : kg xi;’;’;;:éégz = 0%
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Cooked ham, 50% less salt (253/01:\)/i gl)ced g Toup 1209 Caoim=s rgg 0%
dIa | 1.2 8%
Cheddar Cheese (|ess than Ut Fl;?'ngsph::gs 168.8 mg 15%

[0 Brown leeks and onions in oil for several minutes and set aside.

A Melt butter, blend in flour and make a roux. 1 Cover and cook for 40 minutes at 180 °C (350 °F) or until tender.

] Add onion and garlic powder and all of the milk. [EX Remove cover, sprinkle with cheese and brown 5 minutes before the end
I3 Cook on low heat while stirring until mixture thickens. of cooking time.

[ Top with the remaining sauce.

[ Pour half the sauce in a greased oven-proof dish.

I Place half the sweet potatoes, ham, leeks, onions and end with the
remaining sweet potatoes.
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Remarks Portions 4 Allergens
For a more economical recipe, replace sweet 1 serving of vegetables and fruit % serving of starch
potatoes with carrots. ()= replacement + % serving of milk and alternatives + % serving of vegetables
product : don't hesitate to use diced, cooked ~ + 1 serving of meat

+ 1% servings of meat and alternatives

chicken meat (816-8347). and alternatives. + 1% servings of fat.

*Verified allergens : peanuts, nuts, sesame seeds, milk, egg, grain containing gluten (wheat, barley, rye, oats, spelt, Kamut, triticale), soy (excluding refined soybean oil),
fish, crustacea, mollusks, sulfite (max. 10 ppm). (Source: CFIA)
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