


Masala Sweetcorn

Ingredients

4 cups sweetcorn kernels
3 tbls Butter
1 teaspoon Lemon Juice
2 tbls black pepper 
3 pinches garam masala
salt to taste
1/2 tsp chilli flakes
chopped fresh coriander

Ingredients

4 whole fresh corn cobs
100g butter
25g red pesto
1/4 tsp black pepper cracked
1/4 tsp salt 
100g Grated fine parmesan cheese
Fresh flat parsley finely chopped

Method

Method

sweet corn kernels tinned (if fresh take off 
husks and boil for 6 mins )
melt butter in pan 
add kernels and cook for 2 mins until 
butter absorbed
transfer to mixing bowl, add chilli, lemon 
juice,black pepper, garam masala and salt 
to taste 
add chopped coriander and mix well
serve warmed with flat bread or chapatti

cook corn cobs for 6 to 7 mins in boiling 
rapid water until tender
drain and Dry, leave to cool off a little
mix all ingredients together to form a 
loose paste
char grill corn cobs slightly until a  
little golden
cover each cob in the cheese pesto mix and 
bake high oven FAN 250 6 -8 mins until 
hot and coloured, pour any excess juices 
back over corn cob
serve on its own or as a side 
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buttered Parmesan 
and Pesto corn cobs


