Onion Cheese Bread 

1 T shortening melted

1/2 cup finely chopped onion

1 1/2 cups biscuit mix

1/4 cup dry milk solids

1 egg

1/2 cup water

1 cup grated cheese

2 teaspoons poppy seed (optional)

1 T melted butter

Preheat oven to 425.  Cook onion until tender in melted shortening. Meanwhile, combine biscuit mix and dry milk. Add to the dry mixture the cooked onions, egg, water and 1/2 cup grated cheese.  Mix well.  Spread mixture in a greased 8 inch round baking pan.  Top with 1/2 cup grated cheese, poppy seeds and melted butter.  Bake in center of oven for about 20 minutes or until top is golden brown.  Cut in wedges and serve hot.  Makes 4 to 6 servings.

