Best Heartland ‘big flavor’ hacksfor seasonal corn on the
cob?

Midwest Foodie (www.vchale.com)

Embracing the Golden Harvest: More Than Just Butter and Salt

As summer swings into full gear, there's no denying the simple pleasure of fresh, sweet corn on the cob.
While a classic butter and salt coating is aways a winner, the Heartland’s culinary spirit encourages us
to dream bigger, bolder, and more flavorful. This season, let’s transform humble corn into a show-

stopping side dish with these *big flavor’ hacks that are sure to delight.
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The Smokey & Zesty Kick: Chili-Lime Elote-Style Corn

Take a cue from street food favorites and bring a vibrant, tangy kick to your corn. After grilling or
boiling, slather your cob with a creamy mixture of mayonnaise, sour cream, and a generous sgqueeze of
fresh lime juice. Dust heavily with chili powder, smoked paprika, and crumbled cotija cheese. A sprinkle
of fresh cilantro adds afinal flourish. This blend of spicy, creamy, and tart is an explosion of flavor that
will transport your taste buds.

Garlic-Herb-Par mesan Bliss

For a savory, aromatic experience, create a compound butter that packs a punch. Soften unsalted butter
and mix in finely minced garlic, fresh chopped pardey, chives, and a hearty grating of Parmesan cheese.
Roll the mixture into alog in parchment paper and chill. Once ready, simply slice off a medallion and let
it melt over your hot corn. The garlic mellows with the heat, the herbs provide freshness, and the
Parmesan adds a salty, umami depth.

Sweet & Savory Bacon-Wrapped I ndulgence
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Everything's better with bacon, right? Carefully wrap a strip of thin-cut bacon around each shucked cob,
securing with toothpicks if necessary. Grill or roast until the bacon is crispy and the corn is tender. For
an extra layer of Heartland sweetness, brush the bacon-wrapped corn with a maple syrup glaze during
the last few minutes of cooking. The salty, smoky bacon combined with the sweet maple and tender corn
is an irresistible combination.

Bourbon Glaze for Grown-Ups

Infuse your corn with a sophisticated, slightly boozy sweetness. Create a glaze by simmering a splash of
your favorite bourbon with a touch of brown sugar, a knob of butter, and a pinch of salt until dlightly
thickened. Brush this glaze generously over grilled or roasted corn during the last stage of cooking. The
alcohol will cook off, leaving behind a complex, caramelized flavor that pairs beautifully with the corn’s
natural sweetness.
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A substance in
which two or
more different

elements are
CHEMICALLY
bonded
together.

Custom Compound Butters: Your Secret Weapon

Beyond the garlic-herb-Parmesan, the possibilities for compound butters are endless. Consider:

Smoked Paprika & Honey Butter: Sweet, smoky, and slightly spicy.
Jalapefio-Cheddar Butter: For acheesy, spicy kick.

Sun-Dried Tomato & Basil Butter: Mediterranean-inspired brightness.
Chipotle-Lime Butter: A smoky, zesty heat.

The key is to use softened butter and fresh, high-quality ingredients. Prepare these ahead of time and
keep them chilled for quick, flavorful corn on demand.

Conclusion: Unleash Your Inner Corn Creator

This summer, don't settle for ordinary corn. Embrace the ‘big flavor’ philosophy of the Heartland and
experiment with these hacks, or let them inspire your own creations. Whether it's a smoky glaze, a
cheesy-spicy coating, or a gourmet compound butter, elevating your seasonal corn on the cob is a
delicious way to celebrate the bounty of summer. Get grilling, get creative, and get ready for some truly
unforgettable corn!
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