Crock Pot Creamy Corn

Not to be too corny, but I'm a big fan of corn. I love fresh
local corn on the cob in the summer, corn chowder soup in the
winter, corn muffins, popcorn at the movies, canned cream
corn, kettle corn at the apple festival, even cooking with
corn oil.

I've got some great leftover meat from this weekend, but I
really want a yummy side dish to go with it to make it seem
like a whole new meal. It's already the middle of the
afternoon, so I'm short on time, but this is a perfect time to
make a delicious corn side dish as an accompaniment.

The contrast of the sweet corn and creamy cheese to the sting
of the jalapenos is a great chemistry. When you make this dish
and someone tells you how much they love it, just smile and
say, “awww shucks!”

1 32 oz. bag of frozen corn
1 small yellow onion, chopped

4 T. butter, melted

1/2 c. milk
1 T. parsley
1/2 t. salt

1 t. black pepper
3 T. chopped jalapeno slices (from the jar, not fresh)
8 0z. whipped cream cheese

Put corn and onion in crock pot first, then stir in melted
butter and milk. Add in all the seasonings and the jalapenos
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and stir again. Scoop the cream cheese onto mixture, leaving
scoops all over. Cook on high for 2 hours, stir cream cheese
into mixture and then heat for half an hour more.



