BON
APETITE

Noodle Pudding

Jacob - 30/09/2024

Prep Time

15 mins

Dificult

Medium

Servings
1 hr 45 mins

Description

This noodle pudding is a family favorite The recipe has been passed to many friends It can also be frozen and it
travels well Can be baked for 30 minutes allowed to cool and then be frozen Cut into serving size pieces before
freezing Defrost after freezing and then bake at 350 degrees for 30 minutes or until hot

Ingredients

— -1 (16 ounce) package wide egg noodles - 1 (16 ounce) package cottage cheese - 1 (8 ounce) package
cream cheese - 1 pint sour cream - 1 teaspoon vanilla extract - 1 cup white sugar - 6 eggs

— beaten - % cup butter
— melted - 2 cups graham cracker crumbs - % cup butter

— melted - % cup white sugar

Instructions



. Preheat oven to 350 degrees F (175 degrees C). Grease a large casserole dish. Bring a large pot of lightly
salted water to a boil. Add egg noodles and cook for 8 to 10 minutes or until al dente; drain. Blend together
cottage cheese and cream cheese until smooth. Mix in sour cream

. vanilla

. sugar and eggs. When noodles are done stir together 1/2 cup butter and noodles in a large bowl. Combine
cheese mixture and noodles; Blend well. Place all in one large casserole dish. To make the topping: Mix
together graham cracker crumbs

. butter and sugar until it looks like large crumbs. Sprinkle evenly over top of noodle mixture. Bake at 350
degrees for 15 minutes. Lower oven to 325 degrees and continue baking for 45 minutes more. Allow to cool
before cutting and serve warm.



