Hominy and Green Chili Casserole

Don't know if it is just us or not, but hominy versus cornis a big debate in
our family. It seems that either side is love or hate. Thereisnoin-
between, but Nanais closing the divide. Her many corn recipes give us a
variety of options, but she doesn’t have many hominy recipes. She
enjoyed making this recipe with some of our garden-fresh peppers.

Twgredients
1 medium oniow, chopped
1 tablespoon vegetable oll
1 garlic glove, mivced
1 cup shredded cheddar, divided
Yo cup Sour cream
Yo cup cream or whole milk
4 ouwces green chilis
(roasted, pecled, and chopped)
Vo Teaspoon groumd cumin
2 — 15-0uuce cans howminy, drained
salt and pepper to taste

Twstructions ki

% Preheat oven to 350 d@@lf@@s Fahrenheit.

< Santé ovion v oil until travsparewt. Add garlic and
sauté ovwe more minute.

% Remove from heat and add half the cheddar and
remaining ingredients. Wix well,

< Pour nto a greased ax12.

< Sprinkle with the remaining cheddar.

% Pake uncovered for 30 wminutes or uvtil heated throngh,

Use half white hominy and half golden hominy to add to the eye-appeal.
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Made With Love and /Dw;oo&e

“0 taste and see that the LORD is good: blessed is the man that trusteth in him.”
Psalm 34:8



