ANDERSON + GRANT

baked creamed corn casserole

INGREDIENTS

1 Tbsp. butter, melted

1 (14.75 ounce) can cream
style corn

4 egg yolks

2 Tbsp. sugar

1 cup whole milk

2 Tbsp. all-purpose flour
Va tsp. salt

4 beaten egg whites

Makes 6 — 8 servings

DIRECTIONS

1. Preheat oven to 300°.

2. Melt butter slowly in a small pan and then set aside to
cool slightly.

3. Combine all of the ingredients listed except for the egg
whites into a baking dish and mix thoroughly.

4. Gently fold in the egg whites just until combined.

5. Bake uncovered for one hour and fifteen minutes or until
the center is fully set and edges are golden brown.

Refrigerate leftovers for up to 3 days. Reheat in a 350 ° oven
for 10 to 15 minutes until heated through.

YOU CAN FIND THIS RECIPE AT: https://www.andersonandgrant.com/2020/12/oven-baked-corn.html
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