
Recipes 

Pepper Jack Corn Casserole 

1 egg, lightly beaten 
15.25 oz can whole kernel corn, drained 
14.75 oz can creamed corn 
1 1/2 cups shredded pepper jack cheese (6 oz) 
1 1/4 cups crushed Ritz crackers 
1/2 tsp hot pepper sauce 
1/4 tsp salt 
2 Tbsp butter, melted 

Preheat oven to 375°.  Grease a 2-quart baking dish.  In a medium bowl, 
combine egg, whole and creamed corn, 1 cup of the shredded pepper jack 
cheese, 3/4 cup of the crushed crackers, hot source, and salt.  Spread into 
prepared dish. 

In a medium bowl, combine remaining 1/2 cup of the crushed crackers and 
melted butter.  Stir in remaining 1/2 cup shredded cheese.  Sprinkle over 
mixture in the dish. 

Bake for 45 minutes or until heated through and crumbs are golden.  Let 
stand 10 minutes before serving. 

Smoked Gouda Cheese Dip 

8 oz cream cheese, full-fat, softened 
1/3 cup mayonnaise 
2 1/4 cups smoked gouda cheese, shredded 
1/3 cup scallions chopped, green parts only, save extra for garnish 
2 tbsp jalapeno, finely chopped 
1 1/2 tbsp cilantro, finely chopped 
1/4 tsp garlic powder 
1/2 tsp lemon juice 

Add room-temperature cream cheese and mayo to a bowl and beat on high 
with a hand mixer until whipped and well incorporated. 

Add shredded smoked gouda, garlic powder, scallions, cilantro, jalapeno, 
and lemon juice to the cream cheese mixture and fold until ingredients are 
mixed.  Refrigerate for 2 hours before serving (best if overnight) to allow 
flavors to marry. 

Enjoy with chips or crackers.  Store leftovers in refrigerator for up to 5 days. 

Amish Cheese Sale 

Our club supports the following community projects and 

local charities: 

 Help with eyeglasses and eye exams 
 NW Ohio Lions Eye Care Foundation 
 Pilot Dogs of Ohio 
 Area pre-school vision screenings 
 Shelter house and events at Enright Park, Portage 
 Portage 4th of July parade 
 Publish monthly village newsletter 
 Holiday food baskets 
 Holiday light contest in Portage 
 Local Scouting and 4-H programs 
 Adopt-a-Highway along State Route 25 
 Much, much more ... 

Please think of us again next year. 

PortageLions@dacor.net 
http://www.PortageLions.org 

for your support 

Thank You 
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