Noodle Kugel

From Sydney Baer
Preheat oven to 325 degrees

Cook 12 oz. Package of wide egg noodles per package directions (al dente).  I’m partial to Manischewitz!

Combine the following ingredients in stand mixer with paddle attachment:

· 4 eggs

· ½ cup granulated white sugar

· 1-cup regular sour cream

· 1-cup cream cheese (8 oz. package of Philadelphia or Jean Marie)
· Cinnamon to taste

· ½ cup dried fruit (dried apricots, golden raisins, dates, etc.)
Melt 2 oz. of unsalted butter in the bottom of a 9” x 13” glass pan

Pat in 1-cup brown sugar, spread evenly

Spread 1 cup of chopped pecans over butter/brown sugar mixture

Add cooked noodles to egg & cream mixture; combine gently so noodles are covered

Pour noodle mixture over the brown sugar/butter/nut mixture

Bake at 325 degrees for 50 – 55 minutes.

Hint:  My girlfriend tried making a low fat version, using egg beaters, non-fat sour cream & cream cheese & margarine….why bother!!!!

