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grilled corn with
basil and lime
Fresh corn is one of the tastes of summer. This recipe should only be prepared with super fresh corn. You’ll be well rewarded for waiting until it’s
in season. Also, keep a supply of toothpicks handy for the end of the meal.
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Recipe by Jody Adams - Rialto Restaurant
Design by Theory One Design -- theoryonedesign.com
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8 super fresh ears of corn
Kosher salt and freshly ground black pepper
1
/2 cup extra virgin olive oil
Juice of 2 limes
1
/2 teaspoon minced jalapenos
1
/4 cup chopped basil

INSTRUCTIONS:

Light a large grill to a medium-hot temperature, about 375 degrees.
Fill a big bucket with ice water and, leaving husk and silk intact, submerge the
corn and soak for 30 minutes.
Combine the olive oil, lime juice, and chili in a small pan and put on the grill for 5
minutes.  Remove from heat, season with salt, and add the basil.
Shake out the corn to remove excess water.  Set the corn on the grill and grill on
three sides for 5 minutes each.  Remove from the grill and allow to rest and steam
4 minutes.
To serve, pull the husks off the sides of the corn, leaving it to hang off the bottom.  
Remove and discard the silk.  It should come off easily at this point.
Season the corn with salt and pepper and brush with the seasoned olive oil, being
sure some of the basil adheres to the corn.
Serve immediately.

SERVES 6 AS A MAIN COURSE.

NUTRITION INFORMATION:

A favorite summer food, corn is healthy and delicious. Corn contains eye
improving vitamin A, heart healthy vitamin C, as well as folate, phytonutrients, and cancer fighting antioxidants and lutine. The nutritional content can
vary with the type of corn, for example yellow corn is a good source of betacarotein while white corn is not. All corn, regardless of color, is a great source of
dietary fiber.
Mass Farmers Markets connects farmers with consumers. Farmers markets
are not only a source of fresh, locally grown, high quality food, they build
community and strengthen the regional economy, and they help to ensure
the future of small family farms in Massachusetts. To learn more about MFM
and how you can get involved, please visit www.massfarmersmarkets.org or
call (781) 893-8222

