PLYMOUTH ROCK CORN PUDDING yields approximately 2 quarts
                                                                            recipe developed by The Clever Cleaver Brothers®
      6 ears of fresh corn



   
   1 tablespoon chopped shallots

   1/2 cup diced red pepper




1/4 teaspoon salt

   1/2 cup sliced green onion




1/4 teaspoon coarsely ground black pepper

1 1/2 cups half & half cream




1/4 teaspoon allspice

      3 large eggs, lightly beaten


   
   1 cup shredded cheddar cheese








     
      butter, as needed
1.
Peel the husks off fresh corn. For 4 ears, cut the kernels off the cob into a mixing bowl.

2.
For the remaining 2 ears of corn, use a vegetable grater to grate the kernels into the same bowl.

3.
Add all the remaining ingredients to the mixing bowl, except for the cheddar cheese. Combine.

4.
Butter the inside of an 8x8x8-inch (2 quart) baking dish.

5.
Mix the corn mixture and place evenly in the buttered baking dish. Top with the shredded cheese.

6.
Place in a preheated 350-degree oven for approximately 30 minutes. Test it for doneness by inserting a 
toothpick in the center. When it comes out clean, the corn pudding is done. DO NOT OVERCOOK 
this or the sauce will break.

7.
Remove from oven and let set for 15 minutes prior to serving. Enjoy your Plymouth Rock Corn Pudding.
