Bairy Hoodle Kugel with Truit

Erun T iiner

3 larpre cprees, beaten

| stk nf butter (4 ozs)), melied and cooled

12 oz5, wide egp noodlzs, cooked according to packase cirs. in salted water
¥ 1sp. salt, or to taste

I L. contwiner collage cheese (whole milk or 1%)

1 lb. cantainer sour eream {regilar or reduced fal’

1 cup golden raisins

1 cup dricd apricods, chopped

3 vups comn Makes, crushed *

cinnamon and sugar (1 thep. sugarto | tsp. cipnamon, or to taste)

Grease an 8x10x2 or a | 1x13 haking dish. While noodles cook, mix the
collage cheese, sour cream, egps, snd butter. Adc salt, Add fruit. Add this
muxture to cooked and drained noodles, stiering well to mix thoroughty.
Four kugel into pan, Place comn flzkes in a sealed plastic bag. Roll a rolling
pin several times over the bag to crush the com flakes. Tvenly scatter the
corn flake crutnbs over the kugel. Sprinkle the cinnamon and sugar over
the top. Bale at 375 deprees for 33 45 minutes, until top is lightly
browned

Depending on the size of the serving, this kugzi serves 6-11 peopie.

* This kugel is delicious without the com fTake topping, but there®s 2
greater crunch faclor with 11c topping.



