Chilies and Rice Casserole

½ lb dried pinto beans

2 c brown rice

1 c plain yogurt

salt

1 7-oz can whole green chilies, sliced

4 oz sliced Monterey Jack cheese

3 eggs

2 c milk

2 oz grated sharp cheddar cheese

Cook beans.  Cook rice.

Combine cooked beans, rice, yogurt, and salt.

Beat together eggs, milk, and salt.

In deep, 3-quart, oiled casserole dish, layer as follows:

1/3 of rice/beans mixture

half of chilies

half of the Jack cheese

1 c of egg mixture

1/3 of rice/beans mixture

remaining chilies

remaining Jack cheese

1 c of egg mixture

remaining rice/beans mixture

remaining egg mixture

Poke a fork through in several places to allow egg and milk to seep through all the layers.

Bake at 350° F for about 45 minutes.  Sprinkle cheddar cheese on top and return to oven until cheese melts.

