Cheezy Bread (Quesadilla)

Yield: 1 loaf

1 1/2 cups bisquick® baking
mix

1 cup sugar

3 tablespoons grated
Parmesan cheese

3 eggs

1/4 pound margarine,
softened

1 can (5.33 ounce)
evaporated milk

sesame seeds (optional)
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Treasure Classics - National LP Gas Association - 1985

Preparation Time: 5 minutes

Bake Time: 25 minutes

In a bowl, combine the bisquick, sugar, cheese,
eggs, margarine and milk. Mix well.

Preheat the oven to 350 degrees.

Pour the batter into a greased loaf pan. If
desired, sprinkle sesame seeds on the top.

Bake for 20 to 25 minutes or until a toothpick
inserted in the center comes out clean.

A favorite in El Salvador.

Per Serving (excluding unknown
items): 2939 Calories; 1549 Fat
(46.6% calories from fat); 559
Protein; 342g Carbohydrate; 5g
Dietary Fiber; 722mg Cholesterol;
3929mg Sodium. Exchanges: 7 1/2
Grain(Starch); 3 1/2 Lean Meat; 2
Non-Fat Milk; 28 Fat; 13 1/2 Other
Carbohydrates.



