I love to make Escalloped Pinapple.  It sounds weird but is DELICIOUS!

 

 

When I need a large amount of cheese grated I use the USG.  Mix the flour and Sugar in Small Batter bowl.  Melt Butter in Micro Cooker. I use my Deluxe Cheese grater with the large holed cylinder to crush the crackers! Or you could use the food chopper.  Drain Pinapple chunks in the colander set.

	

	1/2 c Sugar
3/4 c Flour
2 c Grated cheese; (Cheddar) OR MORE!
1 Roll Ritz crackers; crushed
1 Stick margarine; melted (I use BUTTER)
2 Large cans Pineapple (2 tidbits and 1 crushed; 10 1/2 oz.)

Pour both cans pineapple in 9 x 13-inch dish (one drained, one not drained). Mix together flour and sugar; sprinkle over pineapple. Spread shredded cheese over flour sugar mixture. Pour crushed crackers over all. Pour melted margarine over crackers. Bake at 350 degrees for 25 to 30 minutes. 


