Carrot Casserole

Ingredients

1 bunch carrots

1 onion, small, chopped fine

1 tsp prepared mustard

1 heaping Tbs Sugar

2/3 C cheese, grated

7 C mayonnaise

1 Tbs butter, melted

4 crackers, crumbled
Salt to taste

Directions

Cook carrots until tender. Drain and mash, then add onions, mustard, sugar, and cheese. Mix
crumbled crackers and butter. Add mayo to carrot mixture and put into 9x13” pan, then sprinkle
with crumb mixture. Bake for 30 minutes at 350 degs.



