ONEy, —

caokk. Look for 2

Onions
au Gratin

3-day-old bread

from the h(lkt‘l‘} section of your

f SAV€$ market to make economical

bread crumbs. Tear slices into

chunks and process in a blender until

crumbs form.

=—] PREPARATION TIME
=210 minutes

COOKING TIME

@’j 30 minutes

Jl(y PERFEGT PARTNER
] | skillet steak

SHOPP\NG LIST -
J mnzmrcﬂa cheese

i Scu;_l.‘lsiﬂg flour

ON HAND

Jns + margarine
« pread crumbs

. milk
0 0[11(

o salt
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INGREDIENTS

large onions, sliced
cup shredded
mozzarella cheese,
divided

cup melted
margarine

cup self-rising flour

cup milk
teaspoon salt
cup bread crumbs

SERVES 6

¢ The sharper your
knife, the fewer tears
you will shed when
slicing onions. An
electric meat slicer is
an excellent choice
for slicing onions.

Mate Abead ¢

This casserole can be For a tangler
prepared up to 24 hours cheese taste, use
ahead and reheated in a 300°F Maonterey Jack

cheese in place of
the mozzarelld,

oven for 15 minutes.

E Preheat oven to 350°T
L Combine onions,

I/2 cup mozzarella,
margarine, tlour, milk and
salt in a large bowl;

mix well.

£ Spoon onion mixture
T e £= into an ungreascd
7 ,3&&%‘“ “'“""”“ : medium baking dish.

2 Bake casscrole
:) until cheesc is
melted and bread
crumbs are browned,
about 30 minutes.

Presentation Idea:

Garnish this delicicus side dish with sprigs of fresh
parsley. To serve, arrange onions alongside a platter of
scrambled eggs. Pass a basketful of buttermilk biscuits
and you have a super brunch idea.

Sprinkle remaining cheese
and bread crumbs over top.




