Crock Pot Noodle Kugel

This is one of my favorite foods from my experience with
Jewish holidays. This casserole is sweet and dense with a
wonderful warmth of cinnamon and vanilla. The noodles are soft
and bound with the creamy egg filling. But my favorite taste
is the plump raisins that swell with flavor and are a great
contrast to the texture of the noodles.

I’'ve made this dish many times in the oven, so it seemed like
an easy transition to do it in the crock pot. Plus, it was so
much easier to serve this dish hot as a buffet item when
guests could just scoop it up still steaming. Plus— no one had
to be embarrassed to have seconds when they could just go back
to the crock pot for more!

1 lb. yolk-free broad egg noodles, cooked
5 eggs, beaten

16 0z. sour cream

16 o0z. cottage cheese

1/2 c. sugar

1 t. cinnamon

1 T. vanilla

1 c. raisins

1 c. Special K cereal (crushed)

2 T. butter, melted

Mix all ingredients except noodles in crock pot until smooth.
Fold noodles into mixture gently. Mix crushed cereal and
melted butter in a separate bowl and then flake on top of
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casserole mixture. Cook on low for 4 hours. For last 15
minutes, position lid sideways so that air can escape during
final moments of cooking.



