
Recipe by Jess Thomson • www.jessthomson.wordpress.com• 206.999.7499

Corn Pudding with Pesto
Recipe 202 of 365

I first had corn pudding at MC Perkins Cove, the more casual oceanside sister of Arrows
Restaurant in Ogunquit, Maine. I’m pretty sure the key ingredient there is cream, and I’m
really okay with that. Here’s a deep-dish version, made with a combination of cream and
whole milk, and a layer of pesto whose olive oil seeps into the lower half of the batter,
creating a custard that has a different texture than the top layer. It makes for a great three-
layered effect.

TIME: 20 minutes active time, plus 1 1/2 hours to bake
MAKES: 6 servings

Spray vegetable or olive oil
1 pound frozen corn (use directly from frozen)
3 large eggs
1/2 cup heavy cream
1 cup whole milk
1/2 teaspoon salt
Freshly ground pepper
3 tablespoons all-purpose flour
1/2 stick (1/4 cup) unsalted butter, melted
1/4 cup basil pesto

Preheat the oven to 400 degrees. Spray the inside of a soufflé dish or large, flat baking
dish with the oil and set aside.

Whirl half of the corn in a blender or food processor until finely chopped. (Noisy!) Add
the eggs, cream, milk, salt, and a good grinding of pepper, and pulse until well combined.
Transfer the batter to a mixing bowl, sprinkle the flour on top, and fold it in until no dry
spots remain. Stir in the butter and the rest of the corn.

Spread half the batter in the bottom of the dish. Dot the batter with the pesto, and use a
small spatula to spread the pesto evenly over the batter. Top with the remaining batter,
smooth down, and bake for 90 minutes (if using a soufflé dish – a regular baking dish
will probably only take about an hour), or until the corn is browning at the edges and the
center is just set. Cool ten minutes before serving.


