Jalapeno Corn Casserole 
4 cans whole kernel corn, drained

½ cup butter

1 8 oz pkg cream cheese

1 cup evaporated milk
4 TBSP. all purpose flour

4 jalapeno, seeded and finely chopped

Preheat oven to 375 degrees

Place corn evenly in a 9 x 13 dish.

In a medium sauce pan combine butter and cream cheese. Cook over medium heat whisking often until butter is melted and mixture is smooth. Stir in milk and flour and continue cooking until mixture is smooth and creamy. Stir in jalapeno. Pour over corn and mix well. Bake for 30 minutes or until bubbly and edges begin to brown. 
Can also add grated cheddar cheese to top but not necessary. 

Serves 10-12
