creamed corn with bacon, ricotta & rosemary (slow cooker)
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Oh my gosh…so easy to make and SO DELICIOUS!  You will never eat canned cream corn again!  So dang good that everyone will be BEGGING you for the recipe!
INGREDIENTS:

2 pkgs (16 oz. each) frozen extra sweet corn (divided)
¼ cup (1 stick) butter (cut into small cubes)
CREAM MIXTURE:
1 cup frozen corn (reserved from above)

½ cup heavy cream

4 oz. cream cheese (cubed)

1 cup ricotta cheese OR 1 pkg (5.6 oz.) Boursin Garlic & Herb Cheese

1 tablespoon sugar

1 tablespoon flour

1 teaspoon garlic salt

½ teaspoon rosemary (fresh or dried)

½ teaspoon thyme (fresh or dried)

½ teaspoon smoked paprika

½ teaspoon onion powder

¼ teaspoon fresh cracked black pepper

1/8 teaspoon cayenne pepper

GARNISH:

4 to 6 slices of bacon (cooked crisp and crumbled)

1/3 cup chopped green onions

1 pkg (5.6 oz.) Boursin Garlic & Herb Cheese

HOW I MAKE THIS:
1. Cook bacon in a large skillet until crisp.  Remove bacon from pan and drain on paper towels.  
2. Spray slow cooker with non-stick cooking spray.  Pour frozen corn (except for 1 cup) into bottom of slow cooker. Add cubed butter.  

3. In a blender, mix all of the CREAM MIXTURE ingredients, blending until smooth.  Slowly  pour over top of frozen corn and stir gently until combined.

4. Cook on LOW for 4-6 hours or on HIGH for 2-4 hours, stirring occasionally.

5. When ready to serve, sprinkle with crumbled bacon and sliced green onion. 
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