
Korean Style Cheese Corn
Ingredients Method
1/3 cup – butter
1 ¼ pounds – frozen kernel corn
3 tbsp. – thinly sliced green onions
1 2/3 cups – shredded mozzarella cheese
¾ tsp. – ground black pepper
¾ tsp. – kosher salt
2 tbsp. – sugar
½ cup – mayonnaise

1. Melt butter in a sauté pan.

2. Add corn, sugar, salt, pepper, and mayonnaise. Cook over 
medium heat, stirring often, until corn is evenly coated, and 
mixture begins to simmer.

3. Transfer into a baking dish and top with shredded 
mozzarella. 

4. Place in 350F oven for 8-10 minutes to melt and lightly brown 
cheese.

5. Garnish with green onions prior to serving.

Serve and Enjoy!

6 Servings


