
Corn Casserole 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

1 1/2 cups fresh corn 

1/2 cup chopped onion 

1/2 cup green pepper strips 

1/2 cup water 

1 cup chopped yellow squash or zucchini 

1 cup chopped tomato 

1 cup shredded cheddar cheese 

2/3 cup cornmeal 

1/2 cup milk 

2 beaten eggs 

3/4 tsp. salt 

1/4 tsp. pepper 

Directions: 

Bring corn, onion, peppers and water to a boil; reduce heat. Cover and 

simmer 5 minutes or until vegetables are tender crisp. Do not drain. Combine 

remaining ingredients in a large bowl, saving 1/4 cup cheddar cheese. Add 

undrained vegetables and mix well. Put in a 1 1/2 quart casserole dish. Bake 

uncovered at 350º for 45 to 50 minutes. Top with remaining cheese. Garnish 

with a tomato and pepper slice if desired. 

+++ 

Fresh Salsa 



Ingredients: 

3 tablespoons finely chopped onion 

2 small cloves garlic, minced 

3 large ripe tomatoes, peeled and seeds removed, chopped 

2 hot chile peppers, Serrano or Jalapeno, finely chopped 

2 to 3 tablespoons minced cilantro 

1 1/2 to 2 tablespoons lime juice 

salt and pepper 

Directions: 

Put chopped onion and garlic in a strainer; pour 2 cups boiling water over 

them then let drain thoroughly. Discard water. Cool. Combine onions and 

garlic with chopped tomatoes, peppers, cilantro, lime juice, salt, and pepper. 

Refrigerate for 2 to 4 hours to blend flavors. 

Makes about 2 cups of salsa. 

+++ 

Garden Fresh Carrot Muffins 

Submitted by Cheryl Kastanowski 

A healthy way to start the day! 

Ingredients: 

1-1/2 cups of granola with almonds 

1 egg 

1 cup unsifted all purpose flour 



1/2 cup milk 

3 teaspoons baking powder 

1/4 cup honey 

1/4 cup vegetable or light olive oil 

1/2 teaspoon cinnamon 

1 cup finely shredded carrots, lightly packed into measuring cup 

1/2 teaspoon ginger 

Directions: 

Combine granola, flour, baking powder, salt and spices in large bowl. Stir well 

to blend. Beat egg in a small bowl. Add milk, honey and oil. Mix well.Add liquid 

ingredients to blended dry ingredients. Stir until all ingredients are moistened. 

Stir in carrots. 

Fill paper-lined or greased muffin-pan cups 2/3 full. 

Bake at 400°F for 20-25 minutes. Brush melted butter over tops and sprinkle 

lightly with turbinado sugar or spread with cream cheese frosting or whipped 

cream cheese. Serve split with butter while still warm. 

Processor Method: These may be made more easily in the food processor. In 

a bowl, whisk together flour and other dry ingredients. Add honey and liquid 

ingredients to processor bowl and mix using the metal blade. Switch to grating 

disk and grate the carrots into the liquid ingredients in the processor bowl. 

Combine dry ingredients and carrot mixture well and proceed as above. 

Makes 1 dozen. 


