SPOON BREAD yields 6 to 8 portions



                       recipe developed by The Clever Cleaver Brothers®
   1 cup water






1/4 teaspoon white pepper

1/2 cup yellow cornmeal




   4 bacon slices - cooked crisp, cooled & crumbled
   2 tablespoons melted butter




   3 egg yolks  

   1 can (8 3/4 oz.) cream corn



   
   1 teaspoon baking powder
   1 cup shredded Cheddar cheese



   3 egg whites
   1 clove minced garlic




   





1/4 cup sliced green onion




   8x8x2-inch greased glass baking dish


3/4 cup milk




1.
In a 2-quart sauce pan, combine the water and cornmeal and bring to a boil. Cook for approximately one minute, or until it thickens. Remove from heat and add butter, corn, cheese, garlic, green onion, milk, white pepper and crumbled bacon.

2.
In a small bowl, mix together egg yolks and baking powder. Add this to the cornmeal mixture.

3.
In another bowl, whip egg whites to a soft peak. Fold this into the cornmeal mixture.

4. 
Pour this evenly into the 8x8x2-inch lightly greased glass baking dish. Place this into a preheated


325-degree oven for approximately 60 minutes.

5.
Remove from the oven and enjoy your Spoon Bread.

