KOREAN CORN CHEESE
1
(15-ounce) can corn kernels, drained

¼
cup finely chopped red bell pepper

3
tablespoons mayonnaise

1
teaspoon granulated sugar

¼
teaspoon kosher salt

1/8
teaspoon black pepper

1
tablespoon unsalted butter

¾ to 1
cup shredded mozzarella cheese (see Tip)

1
scallion, thinly sliced

Heat your broiler. In a medium bowl, combine corn, bell pepper, mayonnaise, sugar, salt and pepper.

In an 8-inch cast-iron or ovenproof skillet, melt the butter over high. Add the corn mixture and sauté just until warmed, 2 to 3 minutes.

Spread the mixture evenly into a single layer, then cover with cheese.

Set the skillet on the rack nearest the broiler and cook until the cheese is golden brown in spots, about 3 to 4 minutes. (Keep a close eye on it, as oven temperatures may vary.)

Sprinkle with the scallions and enjoy while it's hot and cheesy!

TIP

For extra flavor, blend mozzarella with another mild, melty cheese like Muenster.
A uniquely Korean-American creation, corn cheese is a dish inspired by two cultures. The simplicity of the ingredients — canned corn, mayonnaise and mild shredded cheese — yields a nearly effortless banchan, or side dish, that smells and tastes like comfort. It’s extremely kid-friendly, but is also enjoyed as anju, or food that pairs well with alcohol. (Soju, a popular Korean alcoholic beverage, is a great match.) This versatile, sweet-savory dish is best enjoyed hot and accompanied by an array of dishes, like kimchi, gochujang-glazed eggplant, bulgogi or galbi.

SERVES: 4
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Nenis3 years ago

Used mild jalapeños instead of bell peppers, cut sugar in half since corn is plenty sweet and used a mix of mozzarella and cheddar. Served with black bean turkey chili. Delish!

Is this helpful? 149

Helen3 years ago

Add spicy chicken to this - and let the magic happen

Is this helpful? 86

Aaron3 years ago

Make sure to check before 3 minutes, I pulled mine right at 3 and the cheese was burnt. I used part slim mozzarella so I wonder if full fat might have turned out better. Also I would recommend mixing some of the cheese in rather than just topping it so it is melty goodness throughout.

Is this helpful? 43

Great Recipe As Written1 year ago

Cut the sugar in half? It's one teaspoon. Tired if all of the experts.

Is this helpful? 43

Andrea3 years ago

This is really yummy! I used a jalapeno in place of a bell pepper. Just the right amount of spice. Served with Trader Joe's Korean ribs and a green salad. Perfect.

Is this helpful? 29

Mary H3 years ago

Yes, you can use frozen corn BUT take into account the weight of the water in canned corn, so don’t use equal weights! I used 8 oz of frozen corn, defrosted in the microwave - the perfect amount. I also used Colby Jack cheese (a COVID substitute), which melted nicely. Delicious!

Is this helpful? 27

SUE3 years ago

I made this EXACTLY as written. There's no way it would feed 4! I had trouble not eating the whole thing. I will definitely be making this over and over again. WOW. And I did mix some muenster in with the mozzarella.

Is this helpful? 24

Jossie3 years ago

It sounds like Mexican esquite, a delightful corn on a cup with mayo, lime and chile powder. MMMM.

Is this helpful? 22

Jane Norton3 years ago

From the first line of the recipe's description: "A uniquely Korean-American creation".

Is this helpful? 21

LHC3 years ago

This popped up right when I planned to use up a bag of frozen sweet corn (which worked fine; still needed draining which at first I forgot to do). Putting it in the oven with the broiler on did not work that well, probably because our broiler is on the bottom. So I cooked it in the oven for about 6 mins and then when it was not browning, finished it off with 20 seconds right under the broiler. As promised, it is VERY kid-friendly.

Is this helpful? 20

RosebudTX3 years ago

Didn’t deviate from the recipe and it was great! Would be an impressive side dish to serve guests, but equally good (and easy) for burger night which is what we did.

Is this helpful? 20

Beth3 years ago

Tortilla chips would work. So would a spoonful on those party rye slices or toast crisps. We use something similar to top baked potatoes but add lots of green onions to the corn.

Is this helpful? 15

PearMer3 years ago

I could see my foodie family wanting to fuse this with a deconstructed elote recipe. Yum!

Is this helpful? 11

Mardee3 years ago

