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Mexican Corn
½ cup green chiles
1 onion, chopped
1 teaspoon chili powder
1¾ cups stewed tomatoes
2 cups whole kernel corn
2 tablespoons vegetable oil
1 onion, chopped
¼ cup grated cheese

Saute green chiles and onion in oil. Add chili powder 
and tomatoes. Add corn and pour into baking dish. 
Bake for 30 minutes at 350°F. During the last 5 min-
utes, sprinkle the grated cheese on top.

Corn Chowder
3 tablespoons chopped onion
½ cup chopped celery
3 tablespoons chopped green pepper
2 tablespoons vegetable oil
1 cup raw, peeled, diced potatoes
2 cups water
¼ teaspoon paprika
½ teaspoon salt
3 tablespoons flour
2 cups milk
2 cups whole kernel corn (fresh, frozen or canned)

Saute onion, celery and pepper in 2 tablespoons oil. 
Add potatoes, water, and spices, simmer until po-
tatoes are tender. Mix flour with ½ cup of milk and 
add to potato mixture. Add the remaining milk with 
corn. Heat, but do not boil the soup.

Skillet Corn Bread
2 cups buttermilk
2 ears of sweet corn, kernels cut from cob (about 

1 to 1½ cups. Drained, canned corn can also be 
used.)

¼ cup canola or vegetable oil
4 tablespoons unsalted butter, cut in 4 pieces
2 eggs, beaten

11/2 cups cornmeal
1/2 cup flour
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2 tablespoons sugar
2 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon salt


