%K How the heck dbo / cook

JALAPENO CHEDD
~ CORNBREAD

SERVINGS: 12

Baxter

COMMUNITY CENTER

JALAPENO CHEDDAR CORNBREAD

INGREDIENTS

1/2 cup butter, (1
stick)

1 (15-0z) can whole
kernel corn, drained
1 (15-0z) can
creamed corn, not
drained

1 cup sour cream

3 tablespoons
granulated sugar
1/2 teaspoon kosher
salt

1 (8-0z) box Jiffy
cornbread mix

PREPPING TIME: 5 MIN

COOKING TIME: 20MIN

DIRECTIONS

1.Preheat your oven to 350 degrees F.

2.In a 8x8 or 9x9 inch glass pan, add 1/2 cup
melted butter or a couple TBSP oil to coat
the pan.

3.0pen the can of whole corn kernels and
drain.

4.Add entire can of creamed corn into pan

5.Add 1 cup sour cream.

6.Add 3 tablespoons sugar and 1/2 teaspoon
kosher salt (add 1/4 teaspoon if using table
salt).

7.Add an 8 ounce box of Jiffy cornbread mix.

8.Use a spatula to stir it all together until well
combined. Scrape down the edges.

9.Bake at 350 for about 35-40 minutes. The
edges should be turning golden brown and

pulling away from the sides.

Original Recipe from: https://thefoodcharlatan.com/creamed-corn-casserole/#recipe


https://www.amazon.com/gp/product/B019FHD46A/ref=as_li_tl?ie=UTF8&tag=karen0ad-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B019FHD46A&linkId=d5807d2924ce7af047a3d625acfc0129
https://www.amazon.com/gp/product/B07TGB82H6/ref=as_li_tl?ie=UTF8&tag=karen0ad-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B07TGB82H6&linkId=f926371c6d19a05c0e3720a7f4454062
https://amzn.to/3NncNKo

