Broccoli and Corn Bake

Yield 6 servings

Ingredients

1 can cream-style corn (15 ounce)

1 package broccoli (10 ounce frozen, cooked)
1 egg (beaten)

12 cup cracker crumbs (crushed)

14 cup margarine

6 saltine crackers (crushed)

1 tablespoon  margarine (melted)

Instructions

1. Mix corn, broccoli, egg, cracker crumbs and margarine together in
greased 1 1/2 quart casserole.

2. Mix topping ingredients together in small bowl. Sprinkle over corn
mixture.

3. Bake at 350 degrees for 40 minutes.
Cost

Per recipe: $2.53
Per serving: $0.42

Source

Nutrition Facts

Serving Size 1/6 of recipe (147g)
Servings Per Comainer §

Amount Par Serving
Calories 200  Calories from Fat 100

% Dally Value®
Total Fat 11g 17%
Saturated Fat 2g 10%
Trams Fat 2g
Chaolesterol 30mg 10%
Sodium 420mg 18%
Total Carbohydrate 20g T
Dietary Fiber 2g 8%
Sugars 5g
Protein 49
Vitamin A 105 = Vitamin C 45%
Calcium 4% « lron 6%

*Percant Daily Valuss are based on a 2 000 calons
diat Your daily waluses may ba highar or lowar
depanding an yaur calarie reeds:
Cakines 000 2,500
Total Fat Le=s fhan  B5g Big
Saturaled Fal  Less than 309 253
Chalesienal Less than  M0mg  300mg
Sodim Lass than  T400mg  2,.400mg
Tokal Carbohydrale g ATsg
Diadary Fibar 59 g
Calanies per gramc
Fat @ + Carbohydrate4 = FProbein 4
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