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Flace parchment paper on g oookis sheet,

bread and on seach slice, on only one =ide of bread, spread mayo. Bdd 2 slices

of chesse o d slices of bresd and cover.
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ard milke. I amother dish add oroumbs.
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Im a pie dizsh, whizk together the egos

crackers, Flacs on cookis sheet and repeat
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Dvedos each gquarter in the soos and then th
with =1l sandeiches. Flacs in fridos for 4 hour.

Fill & Duoboh overn L52 to 304 Tull of odl, Hest cower medium hich heat. Cook 2«4 guarters at &
time, about -2 minotes antil oolder ard chesse i melbed

Femows Trom ol o s paper fowsl lined plabe.



