Jalapeno Corn Bread

2 eggs, beaten

12 cup Wesson Oil

1 cup sour cream

1 cup yellow cornmeal

1 cup cream-style corn

2 tsp. baking powder

1 ½ tsp. salt

1 cup cheddar cheese, grated

5 or 6 Jalapeno peppers, seeded 

and chopped fine

Preheat oven to 350°.
Stir together all ingredients and bake for one hour.  Cut in squares.

Serves 10.  

Freezes well and reheats without drying out.   Very moist and may be served with a fork.

