SWEET PEA CASSEROLE 

YOU WIL NEED:

¼ CUP BUTTER 

1 (8 OUNCE) CONTAINER SLICED BABY BELLA MUSHROOMS

1 CUP CHOPPED ONION

2 GLOVES GARLIC, MINCED 

2 TBS FLOUR 

1 TSP SUGAR

¾ TSP SALT

¼ TSP PEPPER 

¼ TSP GROUNG NUTMEG 

1 CUP MILK 

1 CUP HEAVY WHIPPING CREAM

2 CUPS GRATED FONTINA OR GOUDA CHEESE 

1 CUP GRATED PARMESEAN CHEESE 

2 (16 OUNCE) PACKAGES FROZEN GREEN PEAS, THAWED AND DRAINED

1 (6 OUNCE) CAN FRENCH FRIED ONION RINGS 

PRE-HEAT OVEN TO 350 DEGREES.   IN A DUTCH OVEN, MELT BUTTER OVER MEDIUM HEAT.  ADD MUSHROOMS, ONION AND GARLIC, COOK FOR 5 TO 6 MINUTES OR UNTIL TENDER.  STIR IN FLOUR, SUGAR,SALT, PEPPER AND NUTMEG, COOK, STIRRING CONSTANTLY FOR 2 MINUTES.  GRADUALLY STIR IN MILK AND CREAM, COOK FOR 6 TO 8 MINUTES OR UNTIL SLIGHTLY THICKENED.  ADD CHEESES, STIRRING UNTIL MELTED AND SMOOTH.  ADD PEAS, STIRRING TO COMBINE.  
SPOON MIXTURE INTO A 13 X 9 INCH BAKING DISH AND BAKE FOR 30 MINUTES.  TOP EVENLY WITH FRENCH FRIED ONION RINGS AND BAKE FOR 5 MORE MINUTES.  SERVE IMMEDIATELY.  

RECIPE FROM PAULA DEEN

NEXT WEEKS’ RECIPE:  MUSHROOM WALNUT TART

