[bookmark: _amuxb665n4ql]The Perfect Pineapple Casserole Recipe
Ingredients:
· 2 cans (20 oz each) pineapple chunks, drained (reserve juice)
· 2 cups sharp cheddar cheese, shredded
· 1 cup butter, melted
· 2 cups buttery crackers (like Ritz), crushed
· 1 cup heavy cream or evaporated milk
· 2 tablespoons sugar
· Salt and pepper to taste
Instructions:
1. Preheat the oven to 350°F. Butter a 9x13 casserole dish.
2. In a large bowl, combine drained pineapple, cheddar cheese, heavy cream, sugar, salt, and pepper. Mix until well combined.
3. Pour mixture into prepared casserole dish.
4. In a separate bowl, combine melted butter and crushed crackers. Mix until crackers are evenly coated.
5. Spread cracker mixture evenly over pineapple mixture.
6. Bake for 25-30 minutes until golden brown and bubbly around the edges.
7. Let cool for 5 minutes before serving.

