Hmoumt Measurs Imoredient - Freparation Method
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Heat owven to 358, Brino 2 4 gt ssucepan of salted water o 8 bodl, FBodd peasts argd cook until
cocked halfway throuoh, sbhout 3 minutes, Drain pasts and transfer o 8 greased Sl haking
dizhe Stiv in the cubed cheddar and set aside.

Combirne 1.5 t=p salt, flour, mustard, black pepper, mutmes and causnme in 8 laroe mixing bowml.

Fodod fThe sour oresn and the eoos and whisk unti] seooth. Whisk in the half and half, heavy

corEam, onions, and worcastershive. Pour eoo mizture owver the pasts and stiv to combins.

Sperinkls the orated chesse svenly over the surface. Bake until set avound edoss bt still
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