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SAVORY CASSEROLE BREAD

Cup Chopped Green Onions
Tablespoons Vegetable Oil
Cups Bisquick

Cup Chopped Cooked Ham
Eggs, Slightly Beaten

Cup Milk

Teaspoon Prepared Mustard

1%  Cups Grated Cheddar Cheese
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Tablespoons Sesame Seeds
Tablespoons Butter

DIRECTIONS

Sauté onion in 1 tablespoon oil for 2 minutes.

Combine bisquick and ham.

Mix remaining oil, eggs, milk, mustard, onion and half cheddar.
Add to ham mixture, stir until well mixed.

Spread in a grease round 10 inch casserole.

Sprinkle with remaining cheese and sesame seeds.

Pour melted butter over the top.

Bake in a 375 degree oven for 35 to 40 minutes.



