	SQUASH CASSEROLE
COOK TIME: 35 min
SOURCE: 
#comfort-food #casserole #cheesy
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	INGREDIENTS
- 3/4 cup sour cream (180 g)
- 2 large eggs
- 1/4 cup unsalted butter (56 g)
- 1/2 medium yellow onion (sliced)
- 1 1/2 lb yellow squash (sliced, about 4 medium squash (675 g)
- 2 tsp chopped thyme leaves
- 3/4 tsp kosher salt
- 1/2 tsp ground black pepper
- 3 cups (720ml) grated cheddar cheese (about 8 oz/ 225 g)
- 1/2 cup grated parmesan (40 g)
- 20 crushed butter crackers

	PREP

COOK

1. Preheat oven to 350°. Spray an 8x8-inch (20x20cm) baking dish lightly with cooking spray.
2. In a small mixing bowl, whisk together the sour cream and eggs.
3. In a large skillet or medium Dutch oven over medium heat, melt the butter. Add the onions, and cook stirring occasionally, until the onions begin to soften and brown on the edges, about 4 to 5 minutes.
4. Add the squash, thyme, salt, and pepper. Cook, stirring occasionally until squash is tender and onions are very soft, about 7 to 10 minutes more.
5. Remove the skillet from the heat and stir in the sour cream mixture, 2 cups (480ml) cheddar cheese, and Parmesan until well incorporated and the cheeses are mostly melted. Transfer the mixture to the prepared baking dish and sprinkle with the remaining cup of cheddar cheese and crushed butter crackers.
6. Bake for 45 minutes or until the mixture is bubbling and the crackers are golden brown. Let the casserole rest for 15 to 20 minutes before serving.
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