From the kitchen of Janelle Zimmermann

MUSHROOM CASSEROLE

2 cups seasoned croutons

1 medium onion

1 can Cream of Mushroom soup diluted with 1/4 cup milk

Parmesan cheese

1-1/2 sticks butter or oleo

1# fresh mushrooms – sliced

Wash and slice mushrooms (can save a few caps to garnish top) otherwise buy sliced.
Brown croutons in 1 stick butter.   Place in bottom of 8x8 baking dish.

Sauté mushrooms and onions in remainder of butter.  Pour over croutons (Juice also).

Put on Mushroom soup mixture

Arrange “buttons” on top.  Sprinkle with Parmesan Cheese.

Bake at 350 degrees 15-20 minutes covered.  Then 15-20 minutes uncovered.

****For 9x13 pan I used 1 box seasoned croutons – about 5 cups.  I double most ingredients, but I hold down on the butter.

