Tum Farmer’s Couniry ‘hiichen

SQUASHED CHEESE

2-3 yellow squash, sliced thin
14 red onion, sliced thin

2 cups baby Portobello mushrooms,
sliced

10-12 slices Swiss cheese
Italian Seasoning

Salt and Pepper

Butter

3-4 slices Colby or cheddar
% cup French’s fried onions
Parmesan cheese

Preheat oven to 325. Layer butter in bottom of pan and add first 4 ingredients. Top
with seasonings and repeat 2-3 more times until dish if full. Add some butter

throughout. Top with Colby or cheddar, fried onions and seasonings. Sprinkle with
parmesan cheese and bake for 1 %2 hours until cheese is golden brown and melted.
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