BRUNCH CASSEROLE 

YOU WILL NEED:

18 EGGS, BEATEN 

¼ CUP BUTTER, MELTED

1 CUP SOUR CREAM 

1 CUP MILK 

2 TSP SALT

¼ CUP CHOPPED GREEN ONION 

2 CUPS GRATED PEPPER JACK CHEESE 

½ CUP CRUMBLED QUESO FRESCO 

** QUESO FRESCO IS A SOFT WHITE CHEESE USED IN TRADITOINAL MEXICAN RECIPES.  YOU CAN SUBSTITUTE FARMERS CHEEESE. 

DIRECTIONS:

PREHEAT OVEN TO 350 DEGREES.  IN A LARGE BOWL, COMBINE THE EGGS, MELTED BUTTER, SOUR CREAM, MILK, SALT AND GREEN ONIONS.  STIR WELL, AND TRANSFER TO A BUTTERED 9 BY 13 INCH CASSEROLE AND BAKE FOR 25 MINUTES.  COVER CASSEROLE WITH PEPPER JACK CHEESE AND BAKE FOR 10 TO 15 MINUTES LONGER, OR UNTIL PUFFED AND BROWN.  REMOVE FROM OVEN.  ALLOW TO COOL FOR 5 MINUTES.  TOP WITH QUESO FRESCO AND SERVE.  

THIS RECIPE IS FROM DICK LOOMIS.  THANKS DICK!

NEXT WEEK:  CHEESY CHICKEN BITES

