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Escalloped Corn

½ cup butter or margarine, melted

1 7oz can creamed corn

1 7oz can whole kernel corn, drained

1 8oz container sour cream

2 eggs, beaten

1 8oz package cornbread mix

1 4oz can chopped green chilies, drained

Heat the oven to 350˚F.  In the Small Micro-Cooker®, melt the butter.  In the Classic Batter Bowl, combine the butter, creamed corn, and whole kernel corn.  Stir in the sour cream and eggs.  Add the cornbread mix and blend well.  Stir in the chilies.  Pour the batter into the Rectangular Baker.  Bake 35-40 minutes or until lightly browned and the Cake Tester inserted in the center comes out clean.

Makes 6-8 servings.

COLLEEN FINLEY – THE PAMPERED CHEF® INDEPENDENT SALES DIRECTOR

finley1991@hotmail.com    248-203-1683   www.pamperedchef.biz/colleenfinley
�


�








PAGE  

[image: image2.png]&Qed
(Hkgr
Am

hef

O M
+h
VQ



