fresh corn on the cob
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There is nothing like fresh corn on the cob, quickly cooked, spread with lots of sweet butter and sprinkled with salt.  We all go into a corn-eating frenzy when sweet corn is newly in season and freshly picked – especially good freshly-picked from the neighboring farm stand!  Remember, sweet corn waits for no one,and it’s best served the same day it’s picked.  With every hour and day that goes by, the sugars in the kernels get more starchy and the mouthwatering flavor starts to fade.  Steaming is our preferred method, as the sugars don’t break down and the kernels are soft and tender.  Whether you like it buttery plain, sprinkled with Parmesan Cheese, or grilled with Coconut Glaze, this is a true summer treat!
INGREDIENTS:

Fresh Corn on the Cob 
Fresh Butter

Salt
three ways to make:
Just before cooking, husk the corn, pull off the silky threads, and cut out any blemishes with a pointed knife. Drop the corn into a large pot filled with boiling salted water. Cover the pot and let the water return to a boil again, then turn off the heat and keep the pot covered. After about 5 minutes, remove enough ears for a first serving. You can keep the remaining corn warm in the water for another 10 minutes without its becoming tough. Serve with lots of butter and salt.

1. Boil It Up:  Boiling is the classic way to prepare sweet corn. You can either use a wide, flat pan and lay the corn on its side, or use a taller stock pot to boil a big batch at once. Either way, fill the pan with enough water to cover the corn and bring it to a boil.  Just before cooking, husk the corn, pulling off the silky threads, and cut out any blemishes with a pointed knife.  Drop the corn into the boiling water, return to a boil, then turn off the heat and keep the pot tightly covered.  If your corn is very fresh, steam it for 3-5 minutes. For corn that’s a few days old, go for 6-8 minutes. 

2. Microwave Method:  If you’re just cooking a few ears of corn for dinner and don’t want to trouble with boiling a big pot of water.  Leave the corn in their husks and microwave them two at a time on HIGH for 4-6 minutes, depending on the age of your corn. Let them cool enough to handle and then strip off the husks and silk. 
3. On the Grill - Roasting on the grill gives the corn a smoky flavor we absolutely love. Peel back the husks, but leave them attached at the stem. Remove all the silk and then brush the corn with olive oil (butter can sometimes burn). Cover the corn back up with the husks and secure them closed with a piece of string or aluminum foil. Soak in water for at least 10 minutes.  Roast the ears of corn over a medium-hot grill or fire turning occasionally, until the outer husks are charred and toasted. This usually takes about 15 minutes. Let the corn cool enough to handle, then clean off the husks and eat. 

COOKING SCHOOL TIP:
· If you are making Corn on the Cob for a group, the easiest way to serve is to melt 2 cups of butter and pour into a large pitcher that has been filled 2/3’s of the way with boiling water.  The butter will separate and float to the top of the pitcher.  Grasping the end of the cooked corn (keep the hulls pulled up as a handle is the easiest way), dip the corn into the pitcher, pulling it out slowly.  You’ll have delicious melted butter over every kernel of corn.  YUM!
· Sprinkle grated Parmesan Cheese on top of melted butter for a nice surprise!

· COCONUT GLAZE FOR GRILLED CORN ON THE COB
Ingredients

3/4 cup unsweetened coconut milk 

2 tbs. light brown sugar 

1 bay leaf 

1/4 tsp. salt 

Instructions

1. Combine coconut milk, sugar, bay leaf, and salt in small saucepan over medium heat. Let simmer gently until sugar dissolves, 3 to 5 minutes. Taste for sweetness, adding more sugar if necessary. Remove pan from heat and let mixture cool to room temperature. 

2. Preheat grill to high. When ready to cook, brush grill grate clean and apply thin coat of oil to grate. Place corn on hot grate; start basting with coconut milk mixture after a few minutes. Baste several times as it grills until nicely browned on all sides, 2 to 3 minutes per side, 8 to 12 minutes in all, turning with tongs. 

3. Baste corn one final time, transfer to platter or plates, and serve. 
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