Edna Mae’s Escalloped Cabbage – recipe serves 12
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Ree Drummond’s old Okie grandmother-in-law makes this easy dish to take to family gatherings. 

Ingredients:

· 1 head Cabbage

· 1 jar (15 ounces) original Cheez Whiz

· 1 can (10 ounces) cream of mushroom or chicken soup – alternatively, you can make a roux with 2 tablespoons of butter and 2 tablespoons flour
· 1 - 2 whole, fresh jalapeños or Serrano chilies, seeded and sliced
· ¼ cup milk
· ¼ teaspoon salt

· ¼ teaspoon ground, black pepper
· Paprika, to taste

Preparation:

Preheat oven to 350° F.
Slice cabbage into six to eight pie-shaped slices; leave hard, inner core intact and parboil/blanche slices until nearly done, but still slightly firm. Drain very well, remove the core from the slices, then arrange slices in a buttered baking dish.

In a small saucepan over medium heat, mix Cheez Whiz, soup, milk salt and pepper. If substituting roux for the can of soup, let it get a little dark in the pot before adding the other ingredients. Pour over the top of the cabbage. Sprinkle with paprika, scatter the chili slices over the top, then bake for 20 – 25 minutes or until golden and bubbly.

