Creamy Transformation

Instant Mashed Potatoes

Forget what you think you know about instant mashed potatoes!

Evaporated milk changes everything about dry flakes.
Transformed into a smooth texture with rich flavor and color...
You won’t believe they’re instant!
TN DIRECTIONS
Yield: Approximately 6 cups Heat the Jerzee Evaporated Milk, water, ERZE
butter and salt in a pot over medium heat, 3
INGREDIENTS stirring occasionally. M;fk
1 cup Jerzee Evaporated Milk When mixture comes to a boil, immediately ﬂ
3 cups Water remove from heat and stir in the potato e

flakes. Mixture will thicken as it sits.
4 TbSp. Butter MADE IN THE USA

%4 tsp. Salt Fluff and serve. www.oatkamilk.com
1-800-828-8152

2 cups Potato Flakes Note: Add equal parts evaporated milk and info@oatkamilk.com

water to reach desired thickness.



