Caullivers (Cream (Corn (Casserole

2 10 oz Pkg Com ~— Frozen
i CUP Whipping Cream (Juse 1,/261,/2 in Placc of cream and milk)
i Cup Milk
i teaspoon Salt
10 teaspoons Sugar
i FPinch White pepper
2 Tablespoons Flour
2 Tablespoons But’cer

(_ombine all ingrec!ients except the last two. Bring to a boil. Simmerfor
5 min. |n scparate pan, melt the butter and blend in the flour to make a
paste. Add to corn mixture and simmer until it thickens. Remove from

heat

Variation: [utfinished cornin a heat PromC casserole dish, sprinklc

with parmesan cheese and Place under broiler until browned



