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This rich, quiche-like dish is very easy to make, serve, and eat! 

 

1 ½ cups of sweet corn, frozen or canned 

1 lb of Monterey pepper jack cheese, grated 

6 large eggs 

1 jalapeno pepper, finely chopped 

Salt, pepper, and dried chili pepper flakes to taste 

 

 

Preheat oven to 350.  Lightly grease a casserole pan.  Beat 6 large 

eggs in bowl.  Stir in corn, cheese, and chopped jalapeno.  I also 

added dried chili pepper flakes to make the dish spicier because the 

corn can make it taste quite sweet.  Bake for 30 minutes until the 

top begins to brown.  Cut into small squares and enjoy!   

 
 
 

 


