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CHRISTMAS MEAT PIE
RECIPE

Portions: 32

INGREDIENTS
* 6 HFS Meat Pie (Sysco 4832703, GFS 1061264)

* 1 bag HFS Mashed Potatoes, Seasoned (Sysco
5137557)

* 60 ml parsley (Sysco 7232960, GFS 1441006)
* 3 ggarlic powder (Sysco 7232887, GFS 1440606)
* 15 g black pepper (Sysco 7232994, GFS 1441106)

PREPARATION

Cook mashed potatoes according to HFS PIM sheet
convection oven’s directions.

When cooked, add parsley, garlic powder and black
pepper to the potatoes. Stir well.

Cook meat pies according to HFS PIM sheet’s directions.

Serve 125 g of meat pie with 85 g of mashed potatoes
mixture.

Nutrition Facts

Serving Size 125 g of meat pie with 85 g
of mashed potatoes (210.5g)

Amount Per Serving
Calories 431.5
% Daily Values*
Total Fat 20.1g 31%
Saturated Fat 7g 35%
Trans Fat 0.2g
Cholesterol 20mg 7%
Sodium 442.8mg 18%
Total Carbohydrate 42.2g 14%
Dietary Fiber 2.1g 8%
Sugars 1.69
Protein 18.3¢g 37%

*Percent Daily Values are based on a 2,000 calorie diet.




