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Ingredients:


 5 sheets phyllo dough


 Cooking spray


 1 package (12 oz)  spinach soufflé (Stouffer’s)


 1 Tablespoon lemon juice


 1/4 Teaspoon salt


 1/4 Teaspoon cayenne pepper


 1– 2 oz package crumbled feta cheese


 1 can creamed corn





Directions:


1. Preheat oven to 350° F


2. Lay out one sheet of phyllo dough and spray lightly with cooking oil


3. Repeat with 4 remaining sheets


4. Cut phyllo dough into 6 pieces


5. Fit each section into muffin cup


6. Bake for 10 minutes


7. Remove plastic from spinach soufflé and microwave for 5 minutes


8. Remove from microwave and stir in corn, lemon juice, salt, and cayenne pepper.


 9. Divide spinach mixture into baked phyllo cups


10.  Sprinkle feta cheese over spinach mixture


11.  Return to oven for 6 minutes.  Serve hot


 








 








Corn & Spinach Phyllo Cups





Corn Pancakes


Ingredients:


 1 (16 ounce) can creamed corn


 2 cups flour


 1/4 cup sugar


 1 tablespoon baking powder


 3 eggs


 2 teaspoons vanilla


 1/3 cup oil


 2 cups milk


Directions:


1. Mix ingredients together


2. Warm skillet on medium high


3. Butter skillet and pour small amount of batter onto pan


4. Flip when browned on one side


5. Brown both sides 


6. Serve warm with butter, syrup, or desired topping





Creamed Corn Recipes





Ingredients:


 Butter or non-stick cooking spray, for greasing pan


 1 cup all-purpose cornmeal


 1/2 cup all-purpose flour


 2 tablespoons baking powder


 2/3 cup milk


 2 eggs


 1/2 teaspoon salt


 1/3 cup vegetable oil


 1/2 cup chopped onion


 1 (14-ounce) can creamed corn


 








 1 cup grated Cheddar


 1 cup chopped jalepeno peppers or green chilies


 


Directions:


1. Preheat oven to 350 degrees F. 


2. Grease an 8 by 8-inch or 9 by 9-inch square pan with softened butter or nonstick cooking spray. Set aside. 


3. In a large bowl, mix together cornmeal, flour, baking powder, milk, eggs, salt, and oil. Stir in onion and corn





4. Pour half of batter into prepared pan. Top with cheese and peppers, spreading onto batter. Pour remaining batter on top of cheese and peppers. 


5. Bake for about 35 minutes or until golden on top and a toothpick inserted into the center comes out clean. Let cool slightly before cutting into squares. 


 








Layered Corn Bread










