CHILES RELLENOS CASSEROLE
6 
large eggs

1 
cup reduced-fat milk

2 
tbsp. all-purpose flour

¼ 
tsp. sweet paprika


Salt


pepper

2 
can whole green chiles

1 
medium red pepper

4 
oz. extra-sharp Cheddar cheese

½ 
cup packed fresh cilantro leaves

Preheat oven to 350°F. Grease shallow 2-quart ceramic or glass baking dish.

In large bowl, with wire whisk, mix eggs, milk, flour, paprika, ¼ teaspoon salt, and ½ teaspoon freshly ground black pepper until well blended. Stir in chiles, pepper, Cheddar, and half of cilantro; pour into prepared dish.

Bake casserole 35 to 40 minutes or until puffed and golden brown and center still jiggles slightly.

Cool in casserole in dish on wire rack 10 minutes. Garnish with remaining chopped cilantro and cut into squares or wedges to serve.
Green chiles and Cheddar cheese are baked into eggs for a healthy take on a classic dish.

YIELD: 4 main-dish servings 
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