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2 C milk
½ C yellow corn meal
2 T butter
1 tea salt
¼ tea baking powder
3 eggs, separated
¾ C sharp cheddar cheese, grated

Prepare 1 ½ quart oven-proof casserole bowl by greasing with butter and dusting with corn meal.

Bring milk just to a boil, slowly whisk in corn meal stirring constantly until thick and smooth.  Remove from the heat and whisk in butter, salt and baking powder.  Let cool (enough so it won’t cook the egg yolk when added).  Whisk egg yolks slightly and add to the corn meal mixture. Mix well.  Mix in cheese.  Beat egg whites until stiff peaks form.  Fold whites into corn meal mixture. 

Pour into prepared casserole bowl and bake in 325 degree oven for 45 minutes.  Can turn on the broiler for last few minutes if needed to brown the top.  

Serve Immediately.


 
