
Ingredients:
½ cup butter, softened
⅓ cup masa harina (corn flour)
¼ cup water
1½ cup frozen whole kernel corn, thawed
⅓ cup white sugar
¼ cup cornmeal
2 tablespoons heavy whipping cream
¼ teaspoon salt
½ teaspoon baking powder

Sweet Corn Cake
Adapted by the University of Idaho Nutrition and
Dietetics Students

Directions:
Pre-heat oven to 350℉. 1.
Beat butter in a medium bowl until creamy. Add
masa harina and water and beat until well mixed.

2.

Blend or chop thawed corn, but leave chunky.  Stir
into butter mixture.

3.

Mix sugar, cornmeal, cream, salt, & baking powder in
a separate bowl.  Add to masa harina mixture & stir
to combine.

4.

Pour batter into an ungreased 8x8 square baking
pan or 8” round pan. Smooth batter and cover with
aluminum foil.

5.

Bake for 50-60 minutes.  Test for doneness with a
toothpick - it should come out clean when inserted
into the center. 

6.

Allow to cool for 10 minutes. Use a spoon or ice
cream scoop for easy removal.  Scoop on top of chili
or a thick soup, or top with shredded cheese!  

7.

Can be made in a muffin pan, with reduced cooking
time. 
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Easy Substitutions:
½ cup butter, softened = ½ cup vegetable oil, ½
cup applesauce, or ½ cup Greek yogurt
1½ frozen whole kernel corn = 1 can of corn, drained
⅓ cup white sugar = ⅓ cup brown sugar
2 tablespoons heavy whipping cream = 2
tablespoons half & half, 2 tablespoons canned
coconut milk or cream, or 2 tablespoons
evaporated milk


