
 

 

Potato-Spaghetti Bake         

Spaghetti specials by Ruby M Brown 

 
Preparation time 10 minutes 

 

Cooking time 20 minutes 

 

Serves 4 with salad 

 

Ingredients 

 

1 x 36g (1.26oz) pkt of Orgran Sweet Corn Soup for Cup 

3 cups cold cooked mashed potato (approx 3 large potatoes) 

2 carrots 

1 small zucchini 

2 x 220g (7.7oz) cans of Orgran Spaghetti in tomato sauce 

¼ cup of Orgran all purpose crumbs 

1 cup grated low-fat cheese 

 

Method 

 

Prepare a medium sized flat casserole dish, by spraying with cooking spray. 

Preheat the oven to 190oC (375oF). 

Stir soup mix into mashed potato. 

Spread potato over base of prepared dish. 

Peel and grate carrots over the potato. 

Grate Zucchini and spread over carrot. 

Empty cans of spaghetti and spread spaghetti over Zucchini. 

Sprinkle crumbs over the spaghetti. 

Sprinkle crumbs over the spaghetti. 

Place into a moderate oven and bake for 20 minutes or until golden brown. 


