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Green Bean and Corn Casserole

2 (10 3/4-ounce) cans cream of celery soup

16 ounces sour cream

2 cups shredded Cheddar cheese

4 (15-ounce) cans French-style green beans, drained
2 (11-ounce) cans shoe peg corn, drained

1 cup slivered amonds, toasted

1 1/2 sleeves round buttery crackers, crushed

3/4 cup butter, melted

In large bowl, combine soup, sour cream and cheese. Add beans, corn and al-
monds. Mix well. Pour into greased 9" x 13" pan. Combine cracker crumbs and
butter. Sprinkle over top of casserole. Bake at 350 degrees for 30 minutes.
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