Green Bean Casserole

1½ cups crushed Cheese-It
4 Tbl butter

    cracker crumbs
3 Tbl flour

1/3 stick melted butter
1 ½ cups milk

2 14.5 oz cans drained
1 jar 5 oz Old English Sharp cheese

   green beans
  spread or 1 cup shredded cheddar

Cracker mixture: Crush crackers and add melted butter. Mix.

Cheese sauce: Mix 4 Tbl butter, flour and milk in saucepan. Cook over medium heat until thickened, stirring constantly about 10 minutes. Stir in cheese until melted, set aside. Spray Pam in 8”X8” square or 9” round pan. Layer: 1/3 crumb mix, 1 can beans, 1/2 sauce, 1/3 crumb mix, 1 can beans, 1/2 sauce and rest of crumb mix. Bake uncovered in 400° oven for 20 to 30 minutes until heated thoroughly. Recipe can be doubled into a 13”X9” pan.
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