Grreen Chili Relleno Casserole

Thanks to the high tunnel, our peppers are growing well this year, so we've
been able to enjoy home-grown peppers in many recipes. Asthey are
harvested, we roast them then bring them to Nana. She separates them
into sets of 16 and seals them in plastic bags. Once they are cooled, she
puts them in the freezer so that they are ready to use year-round.

TIwvgredients

OR 2 - 10-ounc
16 Hatch green chilis roasted, peeled, and sced@@}- 2 ~1b-ommce

cons of green chilis

1 pound of mozzarella cheese, grated

\ l
V2 cup flonr } OR self-rising flour

1 teaspoon baking powde
3 €0)s

1 cup milk

1 cup cream

1 teaspoow salt

Tustructions

< Laver half of the green chilis on the bottom of a greased pan.

< Sprinkle ALL of the mozzarella cheese on top of the green chiilis.

< Place the remaivivg green chilis on top of the cheese makivg sure +o
cover all cheese.

< WMake a pourable batter by mixing the remainivg ingredients, then pour
over greev chilis and cheese.

* Use a knife and make holes <o that the batter will run +o the bottom.

< Bake for at least one hour at 250 degrees Fahrewheit or until the
eqns are cooked and set. You will be able +o insert a knife, and i+ will
come ont clean.
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