Hmoumt Measurs Imovredient - Freparation Method

loaf Frarch Dread
Eroard lear groundd Deef
tablespoons ondon -~ finsely chopped

b
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g calary - chopped
LS EED0On maETlio - minoed
T coraam of musheoom Soup
tablespoons milk
TEsEpoons worcastershire Saucs
salt arndd pappar
1A ocups chaeddar chesse - shradded
1iE tablespoon parsley - choppecd

Frafomat overn bo 358, Slices bread in half, lernothuise, Scoop out bresd in the center of sach.
Flace bread in s laros bowl arndgd tear into smaell ohunks, Set halves on baking sheet,

Erown around beef and ondon in a larae skillet owver medium hish heat. Drain gresze. Hdd
the celevy and oarlic. Cook until celery iz tender. Hdd soup, milk, and worcestshive sauoe,

Seazmor with salt arngd pepeer. Stiv and cook undil hested, sout 5 minobes,

x"I"

Moo best misturese Do bressd in Dol Stiv Do combdins. Pour into center of ores half oof bread
slics. Spresd evenluy. Top with chesse, parslsy and obthee half of braead

Bake 16-15 minutes, or until chesse iz melited. Let starnd 5 minubes before serving.



