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Bacon and Chili Cornbread
6 jalapeno peppers

3 slices bacon, 1/4-inch dice

2 eggs

1 cup canned creamed corn

1 cup sour cream

1/4 cup grape seed or corn oil

1/2 cup all-purpose flour

1/2 cup yellow cornmeal

1/3 cup sugar

1 Tbsp baking powder

1 tsp salt

2 tsbp chopped parsley

1/4 cup chopped green onions

1. Preheat the oven to 350f. Lightly grease a muffin tin.

2. Place jalapeno peppers on a baking sheet and roast in the oven for 20 minutes, or until their skins start to darken. 

3. Leave the oven on, but transfer the peppers to a bowl and cover it with plastic wrap for 10 minutes, to help loosen the skins to make them easier to peel. Peel, deseed and cut into into 1/8-inch dice. 

4. Sauté bacon in a frying pan on medium-high heat for about 5 minutes, or until crispy. Take bacon out of the pan and discard the fat. Drain bacon on paper towels.

5. Combine eggs, corn, sour cream and oil in a large bowl. In another large, bowl, combine flour, cornmeal, sugar, baking powder and salt. Add the flour mixture all at once to the corn mixture, then mix until jut combine. Stir in jalapenos, bacon, parsley and green onions.

6. Pour the batter into the prepared muffin tin and bake in the oven for 30 to 40 minutes, or until golden brown. Remove from the oven and allow to rest for 10 minutes before taking cornbread out of the muffin tin.

