CHRISTINA TOSIS CORN BAKE  5
½
cup/113 grams unsalted butter, softened, plus more for baking dish

1
(14-ounce/418-gram) can creamed corn

1
(15-ounce/432-gram) can whole kernel corn, drained

2
eggs, lightly beaten

1
(8-ounce/240-gram) box corn muffin mix

8
ounces/227 grams sour cream

Heat oven to 350 degrees. Butter an 8-by-8-inch (or 2½-quart) baking dish.

In a large bowl, combine butter, creamed corn, whole kernel corn, eggs, corn muffin mix and sour cream.

Transfer batter to prepared baking dish and smooth top. Bake until lightly browned, about 40 minutes. To serve, scoop out servings with a large spoon.

TIP

To make ahead, bake and let cool to room temperature, then cover and refrigerate for up to 1 week. Reheat at 325 degrees for about 15 minutes.
A one-bowl wonder (my family’s specialty is no muss, no fuss), corn bake is a celebration of an Ohio farm family’s love of corn, butter and deliciously simple food. Part cornbread, part corn pudding, it is so legendary in my mom’s family that if you shout “Corn bake!” the crowd of matriarchs will echo back in unison “1 box Jiffy! One half tub sour cream! 1 stick butter!…” and so on — knowing the recipe by heart is a rite of passage. There is never a potluck, family get-together and certainly never a Thanksgiving without it. The recipe easily doubles or triples depending on the size of your crowd.

SERVES: 6-8 






Christina Tosi  Nov. 19, 2024

There are several copycat corn muffin mixes on the internet. I would imagine one could substitute gluten-free flour for the flour. This is not a recipe that requires exactitude. I would probably add a little cheddar—jalapeño would be good, too, if that’s your thing.

Is this helpful? 19

watercupcake4 days ago

My mother in law added to this recipe a small chopped onion, ½ chopped green pepper cooked in butter, ¼ cup chopped pimento and 3 eggs. Top with grated cheddar in last 15 minutes of baking. Added another note to the pudding making it a bit more savory.

Is this helpful? 17

Pat4 days ago

We skip the eggs and bake in a 9 x 13 cake pan … we like the crispy edges most!

Is this helpful? 16

Eileen4 days ago

My husband and I have been making this recipe for years. Always a fan favorite and is the perfect thing to set and forget. Highly recommend for all holidays and BBQs!

Is this helpful? 10

Todd3 days ago

Bob’s Red Mill has a GF cornbread mix I use.

Is this helpful? 8

Tom3 days ago

I've made something like this for Thanksgiving for years. I use salted butter, no eggs, and substitute French onion dip for the sour cream. Definitely a crowd pleaser.

Is this helpful? 7

M4 days ago

I’ve been cooking a similar dish for years and it’s a huge hit — people demand it for Thanksgiving. I’ll try this one next week. There’s nothing wrong with easy, delectable side dishes.

Is this helpful? 6

Darby3 days ago

I’ve been making this for many decades, as has my sister. Grandkids love it

Is this helpful? 5

Jim1 day ago

Can you make ahead and freeze?

Is this helpful? 2

