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Corn on the Cob

4 ears of corn, shucked, washed
2 tablespoons sweet butter

Sea salt and pepper

Leave

the cob whole or break in half, put into a large pot of water, and turn
the burner on high. When the water boils in 10-15 minutes, the corn is
done. Drain and serve with butter, sea salt, and pepper.

(DL)

http://www.oneforthetable.com/oftt

Powered by Joomla!

Generated: 9 September, 2010, 23:50



