CHEESY BARBEQUE corn & bacon
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Oh my gosh…I don’t know whether to tell you this is a great vegetable dish or a fabulous appetizer when served with tortilla chips!  We love it BOTH ways!  Perfect for a family cookout, perfect to share at a party.  So dang good that everyone will be BEGGING you for the recipe!
INGREDIENTS:

2 pkgs (10 oz. each) Birds Eye Steamfresh Barbecue Sweet Corn

OR

5 cups fresh corn (from about 8 ears)
If using fresh corn, add the following spices:

½ tsp. chili powder

1 tsp. smoked paprika

½ tsp cumin

¼ tsp cayenne pepper

1 tablespoon brown sugar

8 slices bacon (cooked and crumbled into small pieces)

1/3 cup red bell pepper (chopped)

1 cup vidalia or red onion (chopped)

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.  Reheat skillet to medium-high heat and add onion; saute until tender.  
2. Add corn and red bell pepper to sautéed onions.  If not using pre-seasoned barbecue corn, add chili pepper, smoked paprika, cumin, cayenne pepper and brown sugar.   Saute until tender, about 6 minutes.

3. Stir in Boursin Garlic & Herb Cheese and stir until cheese has melted. Stir in green onions and half the crumbled bacon.  

4. Transfer to serving dish and top with remaining crumbled bacon.  Garnish with fresh cilantro or parsley.   
NOTES: 

· This can be served as a vegetable side (so delicious!) or as an appetizer – perfect with tortilla scoop chips!
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