Corn Pudding with le0over Easter ham
Modified from this Bon Appetit recipe
(makes lunch/dinner for six to eight people)
Ingredients
2 Tablespoons unsalted butter, divided, plus more for pan
1 cup grated Parmesan
5 ears of corn (husked, blanched, cut off the cob last year and frozen, you can find my freezing
instructions here, but I bet fresh or frozen corn would work just fine too)
1 Tablespoon olive oil
1 onion, finely chopped
2 Tablespoons flour (I used whole wheat and it was just fine)
2/3 cup heavy cream
2/3 cup whole milk
2 cups, chopped
3 eggs, beaten to blend (note that each egg is about 1/4 cup if you're using "bulk" eggs like I did)
Kosher salt, freshly ground pepper
Cooking Instructions

1. Preheat to 350°. Generously butter an 8x8x2" glass baking dish. Sprinkle evenly with 2
Tbsp. cheese.

2. If you're using fresh corn, use the large holes on a box grater to coarsely grate corn
kernels from cobs into a large bowl (you should have about 2 cups).

3. Melt 2 Tbsp. butter with oil in a skillet over medium-low heat. Add onion; cook, stirring
often, until soft and translucent, 8–10 minutes. Stir in flour.

4. Add grated corn; increase heat to medium. Cook, stirring often, until most of liquid
evaporates and corn is bright yellow, 2–3 minutes.

5. Add cream; cook, stirring frequently, until well blended and most of liquid has
evaporated, about 3 minutes.

6. Stir in milk, ham, 3/4 cup cheese, and reserved mushrooms. Cook, stirring often, until
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flavors begin to meld, 1–2 minutes longer. Season with salt and pepper. Transfer to a
large bowl.
Season eggs with salt and pepper. Add to corn mixture; stir gently to blend.
Pour into prepared baking dish; sprinkle with 2 Tbsp. cheese. Set dish in a roasting pan;
place in oven. Pour hot water into roasting pan to come halfway up sides of baking dish
(this will prevent eggs from curdling).
Bake until pudding is just set in the center (center will jiggle very slightly when dish is
nudged), 40–45 minutes. Be careful when removing the pan from the oven. The water in
the roasting pan will want to spill. You can remove some of the hot water with a turkey
baster or remove the pans carefully.
Let stand for at least 15 minutes and up to 30 minutes before serving.
ENJOY!

a recipe from
www.carbonfreefamily.com

Notes:
The original recipe called for the addition of mushrooms and I bet this would be delicious. I plan
to circle back and make this again with wild oyster mushrooms or morels, as soon as we find our
first batch, but it's still too cold here in Michigan for mushrooms. If you have some handy, the
recipe says to cook them first, in 1 Tbsp. butter in a medium skillet over medium heat, stirring
occasionally, until golden brown and skillet is dry, 5–7 minutes. Season to taste with salt and
pepper. Transfer mushrooms to a small bowl; set aside. Wipe skillet clean and then proceed to
cooking the onions. Add the mushrooms back into the corn mixture with the milk, ham and
cheese in step 6 above.

