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Sometimes referred to as Corn Bread Souffle or Corn Bread Casserole, this delicious side is a combination of tender cornbread and sweet corn.  Perfect to serve with a bowl of hot chili on a cold night!  Also fabulous drizzled with warm maple syrup!
INGREDIENTS:
1 (15.5 ounce) can whole sweet corn (niblets or white shoepeg), drained 

1 (15 ounce) can cream style corn 

1/2 cup butter (melted & cooled to room temperature)
1 (8.5 ounce) Jiffy corn muffin mix 

1 cup sour cream 

3 eggs (room temperature)
INSTRUCTIONS:
1. Preheat oven to 350 degrees.  Spray casserole dish or 9x9 pan with non-stick spray.
2. In a medium bowl, mix the butter, sour cream, corn, creamed corn and muffin mix.

3. In a separate bowl, beat the eggs until fluffy.  Gently fold the whipped eggs to the corn mixture and mix well.
4. Bake for 40-50 minutes or until top is set and golden brown.  
5. Serve warm with butter or honey butter.
Spicy Variation: If you want to add a little spice to this dish add a 4 ounce can of diced green chilies.
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