SPINACH CHeese ple
Georgann Worley
8 eggs 2 c. cheddar cheese, grated
/2 c. flour a c. butter
1 tsp. baking powder 1 tsp. seasoned salt

1 (10-0z.) pkg. frozen, chopped '/a tsp. black pepper
spinach, thawed & squeezed /a tsp. nutmeg

dry 1 tsp. dry mustard
1 (16-0z.) ctn. sm. curd cottage 1 c. onion, chopped
cheese 1 ¢. mushrooms, chopped
2 c. Monterey Jack cheese,
grated

Preheat oven te 325°. Combine eggs, flour, baking powder and season-
ings, blending well. Stir in spinach and cheeses. Set aside. Melt butter
in skillet; add onion and mushrooms and lightly sauté. Stir into spinach
and cheese mixture until blended. Pour into well oiled 9 x 13-inch baking
dish. Bake 50 to 60 minutes. Let stand 20 minutes before serving.

Makes 8 to 10 servings.



