Entrees & Sides

	Item
	Serving Size
	Calories
	Total 
Fat
(gm)
	Saturated
Fat
(gm)
	Calories
From Fat
	Fat
Trans
(gm)
	Cholesterol
(mg)
	Sodium 
(mg)
	Total
Carbs
(gm)
	Protein
(gm)
	Dietary 
Fiber
(gm)

	Au Gratin Potatoes
	½ cup
	201
	9
	5
	73
	0
	27
	308
	22
	9
	1

	Baked Potato w/Margarine
	1 each
	187
	2
	0
	2
	0
	0
	32
	40
	5
	4

	Baked Sweet Potato
	½ cup
	101
	0
	0
	1
	0
	0
	65
	24
	2
	4

	Baked Sweet Potato Chips
	4 oz
	62
	1
	0
	4
	0
	0
	36
	14
	1
	2

	Balsamic Roasted New Potatoes
	½ cup
	173
	6
	1
	47
	0
	0
	10
	30
	3
	3

	Breakfast Potatoes
	4 oz
	123
	4
	1
	29
	0
	0
	173
	21
	3
	2

	Candied Sweet Potatoes
	½ cup
	169
	1
	0
	2
	0
	0
	85
	40
	1
	3

	Homefried Potatoes
	½ cup
	112
	1
	0
	1
	0
	0
	249
	25
	2
	3

	Lemon Herbed Potatoes
	½ cup
	70
	0
	0
	1
	0
	0
	95
	15
	2
	1

	Mashed Potatoes
	½ cup
	78
	0
	0
	1
	0
	0
	27
	18
	2
	1

	Mediterranean Potatoes
	½ cup
	124
	3
	0
	23
	0
	0
	309
	25
	4
	4

	O’Brien Potatoes
	½ cup
	133
	1
	0
	2
	0
	0
	160
	30
	3
	3

	Orange Sweet Potatoes
	½ cup
	267
	1
	0
	3
	0
	0
	219
	65
	2
	4

	Parslied New Potatoes
	½ cup
	100
	0
	0
	1
	0
	0
	9
	23
	2
	2

	Potato Casserole
	½ cup
	300
	18
	8
	162
	0
	127
	257
	25
	12
	2

	Roasted Red Skin Potatoes
	4 oz
	97
	3
	0
	24
	0
	0
	93
	17
	2
	2

	Scalloped Potatoes
	½ cup
	159
	2
	1
	17
	0
	6
	280
	30
	5
	2

	Sweet Potato Balls
	1 each
	317
	4
	1
	36
	0
	0
	298
	70
	3
	3

	Sweet Potato Casserole
	½ cup
	257
	1
	1
	9
	0
	2
	102
	60
	3
	5

	Whipped Sweet Potatoes
	½ cup
	110
	1
	0
	2
	0
	0
	57
	25
	1
	3



