: et C S f the iconic summer vegetatﬁesl!'Wee?_o not groﬁ; ql.lrll.. r f
- -o weet xlu h we may give it a go sometime) so a coluple times™ F
- cl{ e,m from local farmer friends of ours. No one in Qur
& area grow g i V\gepdrq, but the fact that it is locally grown by # _
amili at we p es us feel that the money spent
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- !(-)u!cing-l'h n_ﬂfranicﬁlke*?ﬁrﬂs.going to deserving folks.
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To store: Refrig&'éte swee‘r Jﬁprn A's', _jodﬁ as possible with husks on. The
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longer you wait to eat itythe more sugar wil urn'into starch, and the corn

"'.F.. will lose its sweetness. F.- -"'-'F; _.F'f e e
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= #Handling: You can eat corn raw or cook itin elﬁ?s(E irfgj't raw off the
cob is:one of our favorite things!) Iﬂéll(_:t ‘?b by p ng‘wel!rll_wsks down
" o
"t.he ear and snapping off the stem. The silks ilifa'{l ?u ook the
= corn.Rinse under cold water. If yﬂu;ee a green rlrpju ? ut the =

# damaged section — the rest of the cobyis stil qliile! '_I_'f"'é“h hﬁ"efldg 3

e cob, stand'the cob upright on its base pd runﬂ'jha We hetip .
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of the ear down to the base. J.F f
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o To é':)rok: Stean'l.. eorn in 1-2 inches of water for 6-10-I|'nin|£: r'glpr ﬁrs "-Ir i
into boiling water for 3-6 minutes. Season with butteror salt.'You can .i“‘gf.’F l.l"'l
grill corn‘in the husk' — place the corn in its husk in.water for 10 minutes — g
then place on grill for 15:minutes. Or you can remove the hu&,_poat'ﬂ: ar
in butter‘and";iltl-ﬂepper, then wrap in foil, and grill for 15 minutes. E

To freeze: Blanch on the cob for 3-5 minutes, rinse under cold water, and
drain. Dry corn well, cut off the kernels with a knife, and then pack it into
airtight freezer containers.
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