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•	 �1 Pound Chicken, cooked, frozen, Diced 

or Pulled, no skin, wing meat, neck meat, 

giblet, or kidney

•	 �5 Cups Frozen Corn (thawed)

•	 8 Ounces Cream Cheese (softened)

•	 1/2 Cup Sour Cream

•	 1/2 Cup Mayonnaise

•	 �11/2 Cups Shredded Cheese 

(plus more for topping)

•	 1/2 Cup Grated Parmesan Cheese

•	 1 Tablespoon Chili Powder

•	 1/2 Teaspoon Paprika

•	 1/2 Teaspoon Garlic Powder

•	 Salt and Black Pepper (to taste)

•	 1/4 Cup Chopped Fresh Cilantro

•	 Juice of 1 Lime

1.	 Preheat your oven to 375° and lightly grease a 9×13-inch baking dish.

2.	�In a large mixing bowl, combine the shredded chicken, corn kernels, cream cheese, sour cream, 

mayonnaise, shredded cheese, Parmesan, chili powder, paprika, garlic powder, lime juice, salt, and 

pepper. Mix until smooth and well blended.

3.	 �Pour the mixture into the prepared baking dish and spread it evenly.

4.	 �Sprinkle extra shredded cheese on top.

5.	Bake: Bake for 20–25 minutes, or until hot and bubbly and the cheese is golden and melted.

6.	�Remove from the oven, garnish with chopped fresh cilantro, and serve hot. Optional: Top with 

sliced jalapeños or a drizzle of hot sauce for extra flavor.
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