
Scalloped corn  

Barbara Hanselman, Del-Rose Farm 
 

6 cups corn, divided  

3 eggs  

1 cup milk 

3 tablespoons melted butter 

2 tablespoons flour 

Salt and pepper to taste  

2-3 Tablespoons sugar, optional (encourage if you are using store frozen corn)  

 

Put 2 cups corn in food processor or blender with the rest of the ingredients and pulse until 

blended. Combine with the rest of the corn and put into a sprayed 13 x 9 baking dish.  

Bake at 375 for 1 to 1 1/2 hours- until the middle is set. Shredded cheese can be added for a 

twist, or top sprinkled with Ritz cracker crumbs if desired. 

 

 


