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4 tableszpoons bDutter - melbed
1 thin =lices prosciutto or ham
A chedodar chesse - shradded
g parnasan chesss - arabed
SEE
LIEE milk
ablaspoon cahudrated onion flakes
SR P chipotls powdsr
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Gk of o tough erds of asparvaous arnod ther law in s laros, nore-stick skillet, Cover with water
arwd cook over mediom hest until fender bt sl ovizee Dresin and et ool

Spraw s 1309 inch olass Pures baking dishowith cocking spreg. Brash ones side of & slices
of brasd with the melied butber and place the slices in the bhaking dish, butber sicde dowr.
Wrap sach cooled spear with prosciotho arnd place o fop of Dreac

Mie cheddar ard parmesan toosther and sprinkls half of the mistburs or bops Brosh remsindrs
oosiices of bresd arndd elaces butber sics e on bop.

Lightly beat esos and then whisk in omilk. Stiv in ordon flakes and chipotle powdsr and pour
cver Drread. Dover and refrigerate overniahh.

Hbout an hour Defore serwving, prebeat oven o 38350 Take strats out of fricdos and remoee
plaztic wrap., Bake for 45 minutes, vemowve Trom oven, and sprinkls remaining chesse on bop.
Eaoburr boooven and babks artil hobt snd bubblo



