TENNESSEE
Seasonal ]

=eltlig Baked Succotash

2 cups fresh corn kernels

2 cups frozen baby lima beans

1 (12 ounce) can evaporated milk

3/4 cup water

1 cup shredded Monterey Jack cheese
2 eggs, beaten

1/4 cup sliced green onions

2 tablespoons chopped pimiento

Dash black pepper

2 cups crushed saltine crackers, divided
2 tablespoons butter, melted

In alarge bowl combine corn, lima beans, milk, water, cheese, eggs, green onions,
pimiento, pepper and 1 1/2 cups of cracker crumbs. Pour into agreased 9x13 inch
pan. Tossremaining 1/2 cup cracker crumbs and butter together and sprinkle over
thetop. Bake at 350 degrees for 55-60 minutes.
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