Mexican Cornbread Casserole

1 lb. Ground chuck

¼ cup chopped onion

2 TBSP. chopped jalapeno pepper

¼ tsp. Lowry’s seasoned salt (you can just use salt if you prefer)

2 eggs, beaten

1 can cream style corn (sometimes I use 2 cans, or 1 large and 1 small)

2/3 cup milk

1 pkg. Jiffy cornbread mix

6 slices American cheese

Brown meat with onions, salt and jalapeno peppers. Drain.  

Combine eggs, ½ can corn, and milk.  Add to cornbread mix and mix well.

Add remainder of corn to meat mixture and mix well.

Pour half of cornbead mixture into a well greased casserole dish.

Spoon meat mixture on top of cornbread.

Top with cheese slices.

Pour remainder of cornbread mixture over cheese.

Bake in pre-heated 425 degree oven for 25-30 minutes, until golden brown.

