3 Curs FrResH MusHrooms, sl cep
2 Cors oMioN, cHorrep 500 mt

& FRCKAGES KNorRs Holl anbrise SAUCE,

OR ALFRERND
(PREFARED AccorpiN 7o PRCK AGE
DIRECTIONS) - vielD 3 cups (750 mL)
[ LB. PACKAGE (ASagMe Noop( s,

CookKED

750 nt

500 g
€ (Bs. CHicken or Turkey BREAST;
COOKED ¢ THimlty S¢reep ! kg
SALT AMD PerPeRr o TASTE
Z-12oz. CANS RSPARAGUS TIPS Z -3¢/ ml
(Do NoT use FresH o Frozen)
/' TSP. DRieD Bas) Sml
! TSP. DR(ED orcGAal 5ml
3 CuPs Mozzarelsn CHEESE,
SHREDDED 750 m(
! CUP SRATED Parmesan cHcse 250 ml

SAUTE MUSHRoOMS 4ND OMIor/s sl soFr
Usmls 2- 27, 137 (44) PANS, SPREAD £ Stply
AMOUNT oF oty ANDAISE on/ Tile Bo7rrons

AD Place Alaver o Nooples on! 7or

THEN cover wird ot OF THE Hicien

AND  SPrmi e WiTH SRCT Al

PEPPER To
TASTE. '

THIS RECIPE Corrimduen PRSE 115,
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THIS REC/PE CoMTiNuED Fross PAGE /4.

Tor wiTH HALF OF THE MusHroom Ao
onton MixTure, THEN Halr aF THe REMANING
HoLL AMDAISE AMD SPRINKLE WhTil Hoir o
THE BASIK AND OREGAND. TOP THiIS w)rTel
HALF OF THE Mozzmrells aulD PARMES AN
CHEESES. PLACE ALL oF T3/e ASPARAGUS
TIPS NERTLY N A LAvER oVer Colcese
REPERT THE LAYERS , ENDING WiTH THE
CHEESES. Coor UNcoverep i n 350% (180%)
oVeN For 35 MiNuTES oR UNTI. Hor #2ND
BUBBLY. L&T STAND For 10 MINUTES Berore
CUOTTING. SERVE WiTH A7 SALAD W7 A TART
DRESSING TO OFFSET THE RIicHMESS. \
SERVES 20 70 24. \
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