Bacon and Egg Lasagna

Kathie Gerstner
Yankton

12 lasagna noodles, cooked and drained
1-1/2 Ibs. bacon cut in 1 inch strips

1 Ib. sausage, cooked, drained and crumbled
1 ¢. chopped onion

1/3 ¢. bacon drippings

1/3 c. flour

1/2 tsp. salt

1/4 tsp. pepper

4 c. milk

12 hard-cooked eggs, sliced

8 oz. (2c.) shredded Swiss cheese

1/3 ¢. Parmesan cheese

2 T. chopped parsley

You'll see and feel
the difference...

In a large skillet, cook bacon until crisp. Drain, reserving 1/3
cup drippings. Set bacon aside. Cook onions in bacon drippings
until tender. Add flour, salt and pepper: stir until paste forms. Add
milk; cook and stir until mixture comes to a boil and thickens.
Cook sausage. Heat oven to 350. Grease a 13x9-inch pan. Spoon
small amount of white sauce into bottom of pan. Divide lasagna
noodles, bacon, sausage, white sauce, eggs and Swiss cheese into
thirds. Layer in pan. Sprinkle with Parmesan cheese and parsley.
Bake at 350 for 25 to 30 minutes or until thoroughly heated. Let
stand for 10 minutes before serving. Cut into squares. If making
ahead, assemble, cover and refrigerate. Bake covered at 350 for 25
minutes. Uncover and bake for 15 to 20 minutes longer. Serves 15. 605-665-2448

- Eliminating or Reducing Pain
- Affordable Prices
- Convenient Location

Scott %m&éy

Dentistry
1101 Broadway Ste. 105, Morgen Square
www.scott-family-dentistry.com

Joih
together

Join together as sisters.
Join together as mothers.
Join together as friends.
Join together to empower the women
in your life to be proactive with their
breast health. Join together for early
breast cancer detection by scheduling
annual mammograms after age 40.

Hours:

Monday—-Friday, 7:30 a.m.—5 p.m.
Evening and Saturday hours
available upon request.

Sanford Vermillion
20 S. Plum Street o Vermillion, SD

Schedule your mammogram.
Call (605) 624-2611.
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