
Bountiful Backpack
California Potato Medley

Serves: 6
Serving Size: 1 cup

Ingredients:
•	 Nonstick cooking spray
•	 1 can (14 ounces) low-sodium sliced potatoes, drained and rinsed
•	 1 cup canned corn, drained and rinsed
•	 ½ cup canned tomatoes, drained and chopped
•	 ½ teaspoon dried oregano (optional)
•	 ¼ cup reduced-fat shredded cheese
•	 black pepper to taste

Directions:
1.	 Wash hands.
2.	 Spray a skillet with nonstick cooking spray.
3.	 Add potatoes and cook over medium heat for 1 minute.
4.	 Stir in corn and tomatoes. If desired, add oregano. Heat thoroughly 

for about 2 to 3 minutes.
5.	 Season with black pepper.
6.	 Sprinkle each serving with a small amount of cheese.
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