Garlicky Cheddar Corn ™

INGREDIENTS DIRECTIONS

e 3 cups of corn, removed 1. Wash, peel, and shuck corn. Remove corn
from cob. from cob with a sharp chef's knife.

e 1 Tbsp. olive oil or butter 2. In medium skillet heat oil and add corn and

garlic, sauté for 3-5 minutes.

* 1clove fresh garlic or 1/2 3. Add pepper to taste and stir.

tsp. of granulated
P-otg 4. Top with cheddar cheese, cover and turn off
e Pepper to taste heat.

e 1/2 cup shredded cheddar 5. Serve and enjoy!

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.

Garlicky Cheddar Corn ™

INGREDIENTS DIRECTIONS

e 3 cups of corn, removed 1. Wash, peel, and shuck corn. Remove corn
from cob. from cob with a sharp chef’s knife.

e 1 Tbsp. olive oil or butter 2. In medium skillet heat oil and add corn and

garlic, sauté for 3-5 minutes.
Add pepper to taste and stir.

4. Top with cheddar cheese, cover and turn off
e Pepper to taste heat.

e 1/2 cup shredded cheddar 5. Serve and enjoy!

e 1 clove fresh garlic or 1/2 3
tsp. of granulated ’

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.




