Chili Relleno Casserole

4 (7-0z Cans Whole Mild Green Chilies)  (Ortega is the brand used or any whole mild chilies will do.)

1 Lb Monterey Jack Cheese Shredded

1 lb Cheddar Cheese Shredded

4 eggs

1 Cup Milk

2 Tablespoons Flour’

1 8 oz Can Tomato Sauce

1 8 oz jar salsa

Preheat oven to 350 degrees. Spray a 9 X 13 inch casserole dish with non-stick cooking spray and set aside.   Remove all the chilies from the cans, slit each one down the side and open flat.  Then Place 1/2 of the chilies in a single layer on the bottom of the pan. Layer half the cheese on top of the chilies.  Then top the cheese with the remaining chilies.  Sprinkle the remaining cheese over the top.  

Combine eggs (egg substitute), milk and flour in a blender and blend until smooth.  Pour the mixture over chilies and cheese. 

Bake in preheated oven, uncovered, for 30 minutes.  Remove from the oven.

Combine the tomato sauce and salsa, mix well and pour over the top of casserole.  Return the dish to the oven and bake 20 minutes, let stand 10 minutes, before cutting. 

Makes 6 generous servings.

