POTATOES AU GRATIN g | i

60 min

USING CREAMY DIJON MUSTARD WHITE WINE SAUCE

INGREDIENTS
S + these

_ 2bottles (16 0z) el pantry
" Blount Clam Shack . ' items:

Creamy Dijon S 1 4 1/2cup  1tbsp

Mustard White Large Yellow Strips of Shredded  Butter Salt

Wine Sauce Potatoes  Onion Bacon  Gruyere Pepper

Cheese

COOKING INSTRUCTIONS

IEE— AN

«  Meanwhile, In a medium-size

Preheat oven to 350°F. casserole dish, layer the potatoes,
spreading evenly.

* Washanddry all produce. +  Pour the Dijon Mustard White Wine
« Peel &slice potatoes into Sauce over the potatoes.
medallions. +  Place the casserole dish in the oven

for 25-30 minutes.
+ Check the potatoes for tenderness, if
Roughly Chop Bacon. undercooked, continue cooking in 5

minute increments.
2 SAUTE «  Remove dish from oven. Set the oven
to low broil.
Preheat a sauté pan on medium/

A CLAM SHACK FAVORITE h|gh heat. 4 FINISH & SERVE

+ Halve and thinly slice onion.

NET WT 8 0Z (227g) + Add butter, allow to melt. Evenly disperse bacon & onion
= . Add the bacon and onion; sauté mlxture to the top of potatoes. Top
on medium/high heat for about 5 with gruyere cheese.
. : X Broil the casserole dish for 5 minutes
minutes or until the fully bacon is or until the cheese has melted and
cooked. started to brown. Remove and Servel

meﬁ f | SHARE YOUR CREATION ON SOCIAL MEDIA #'MFEELINGS —



