Chili-Cheese Corn Muffins
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Cooking spray

¼ cup canola oil

1 cup fine ground white cornmeal

2 tsp baking powder

½ tsp salt

¾ cup self-rising flour

1 cup cream style corn

2 eggs

1 cup light sour cream

1 cup sharp cheddar cheese (I used the lite 2% type)

1 can diced green chilies (or use fresh diced chilies if you prefer)

Preheat the oven to 375 degrees. Spray a 12-cup muffin tin with cooking spray and place in the oven while you prepare the batter.

Mix the all ingredients together in a large mixing bowl until well combined. Pour ¼ cup batter into each cup of the preheated muffin tin. Place muffin tin back in the oven and cook until golden brown, approximately 20-25 minutes.

You can also make this in an iron skillet or in corn stick pans. Cooking time will vary for those.

Enjoy!

Never Enough Thyme
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