Niblet Corn

10 cups raw corn
2 cups water

Y4 cup sugar

1 tbsp salt

Mix together in large baking dish. Bake for 1 hour at 350°, stirring every 15
minutes. Remove from oven and let cool. Freeze in containers. (I use old sour
cream containers).

Note: This recipe doubles or triples nicely. If doing so, use large roasting pan.



