FRESH CORN AND TOMATO CASSEROLE

This casserole iy wonderful for a backyowrd picnic. It uses all
freshv ingredienty and simply containg corn, tomatoes and
bacown. A great complement for o bowbecue.

Prep Time: 15 ming Cook Tiume: 45 ming Total Times 1 hw
Servings: 6

Ingredienty

4 slices bacow

8 eawy freshv corw

Y cup butter

1 teaspoor salt

2 lawge tomatoes; sliced

Directions

1. Preheat ovenwto-350 degrees F (175 degrees C). Place bacow inv v large,
deep skillet. Cook over medinwm-high heat wniil crish and evenldy brown;
drain. Chop bacon, and set aside:

2. Cut corwfrom cobs. There should be about 4 or 5 cups of corn kernels. Melt
butter in av lawrge skillet over mediwm heat. Add the corn, and cook for
about 5 minuites; stirving constantly. Stir in the baconw and salt, and
remove from heat.

3. Spread alayyer of the corn mixture into-the bottom of o 2 -quaut casserole
dishy, thew lavyer with tomatoes. Repeat layers twice, ending with tomatoes
o the top.

4. Bake uncovered i preheated oven for 30 minutes, o until corw is tender.

Nutrition Facty (per serving)
328 Calovies
19¢ fat

39¢g Carbs

9g Proteinv



