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COMMUNITY CENTER

SWEET CREAM CORN CASSEROLE

SERVINGS: 9 PREPPING TIME: 10 MIN COOKING TIME: 35-40 MIN

INGREDIENTS DIRECTIONS

1/2 cup butter, (1 stick) 1.Reheat your oven to 350 degrees F.
2.Add 1/2 cup melted butter to a 8"x8" or 9"x9" pan, Use a

1(15- hole k I
(15-0z) can whole kerne spatula or pastry brush to spread the butter up the sides

corn, drained
of the pan, so that it doesn’t stick while baking.

1 (15-0z) can creamed corn, 3.Add whole kernel corn (drained), creamed corn, sour

not drained cream. sugar, salt and jiffy cornbread mix to pan.
4.Use a spatula to stir it all together until well combined.

1 cup sour cream Scrape down the edges.

5.Bake at 350 F for about 35-40 minutes. The edges

should be turning golden brown and pulling away from

3 tablespoons granulated
sugar

the sides. When you shake the pan, the center should not
1/2 teaspoon kosher salt be jiggling more than the edges.

6.Let cool on a wire rack for a couple minutes before
1 (8-0z) box Jiffy cornbread

. serving warm!
mix

SLOW COOKER

Make this recipe in a 4-quart slow cooker (double recipe for 6 quart slow
cooker). Be sure to spray the edges. Cook on high for 2 hours, or low for 3-4

hours.

Original Recipe found at: https://thefoodcharlatan.com/creamed-corn-casserole/


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/B07ZRGCJ65/ref=as_li_tl?ie=UTF8&tag=karen0ad-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B07ZRGCJ65&linkId=55074aa3bc5554ddf7ae1472b59678d2
https://amzn.to/3NncNKo

