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Ingredients
4 tablespoons salted, light 

m
argarine

1 teaspoon grated lim
e peel

1 tablespoon fresh lim
e juice

1 teaspoon chili seasoning
4 ears of yellow

 corn-on-the-cob 
(fresh and in the husk)

D
irections

1.
In a sm

all bow
l, com

bine
m

ar garine w
ith lim

e peel,
lim

e juice, and chili seasoning .
M

ix until all the juic e has
been inc orporated into the
m

ar garine.
2.

Cover and allow
 to stand f or at

least 30 m
inut es.

3.
Rem

ove outer leaves of corn
husks, leaving inner leaves.
Rem

ove as m
uch silk as

possible . Rinse ears in cold
w

ater, and place all f our ears
in plastic storage bag . Close
the bag , leaving about 1-inch
unsealed.

4.
Place corn in m

icrow
av e and

c ook on high for 6 m
inutes.

C arefully turn bag over and
cook on high for 4 m

or e
m

inutes.
5.

Rem
ove corn carefully and

allow
 to cool briefly. T hen, peel

the rem
aining husk and silk.

6.
Serve hot w

ith 1 teaspoon chili
lim

e butter for each serving.

N
utrition Inform

ation

Serving Size 
1 ear/cob

N
utrients

A
m

ount

T otal Calories 
148

Protein
5g

Carbohydrates 
27g

D
ietary Fiber 

4g

Total Fat 
4.4g

Saturated Fat 
0.5g

Cholesterol 
0m

g

S odium
45m

g

Share your recipes!

Learn m
ore about SW

EET CO
RN

 by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=sw
eet corn.
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