BACON ROLL-UPS
10 ounce can Cream of Mushroom soup

16-20 slices wheat or white sandwich bread - trim away crust

16-20 slices bacon

Cut crust off bread slices.  Spread with approximately 1 Tbsp. mushroom soup and roll up.  Wrap the outside of the bread roll with a piece of bacon, in a spiral.  Put 3 toothpicks through the bacon and bread - one on each end of the bacon and one in the middle.  They may be refrigerated at this point if desired (they will be easier to handle if refrigerated).  Cut each piece into 3 equal pieces.  Place on a broiling pan or a rack over a cookie sheet.  Preheat oven to 300 degrees.  Bake for 40 to 50 minutes - until done, but not too crisp.  These may be undercooked slightly, frozen, then finish baking.  Microwaving toughens them.  Joyce Beaver shared this recipe with me.  She serves them at weddings and parties.  Makes approximately 45-60
