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Cilantro Lime Grilled Corn on the Cob

Sirve:

4 servings

Pieza:

Smokeless Broiler
Valora: Wkriviriy

Contribuido por:

Cathy Vogt
Certified Health Coach & Natural Foods Chef
Agregar un Comentario

Descripcion de la Receta:

Grilled corn on the cob couldn't be any easier to prepare or tastier
with a sprinkle of Cilantro Lime seasoning blend. Serve with grass
fed sweet butter and wedges of fresh lime for an upgraded version
of a favorite summertime treat.

Saladmaster seasoning blends are limited edition.

4 fresh corn on cobs, shucked and cleaned, remove silk
1, teaspoons
Cilantro Lime seasoning blend
(2
9)

Preparacion :

1. Pour 1 quart water into bottom of broiler pan or until it reaches
the marks stamped inside. Place grill rack onto broiler pan.

2. Plug in cord to electrical outlet and preheat for about 5
minutes.

3. Rinse cleaned corn in cold water and gently shake off excess
water. Place corn on platter and sprinkle on all sides with
seasoning blend, gently rubbing seasoning into corn on all
sides.

4. Place corn on grill rack. Turn during cooking until charred and
cooked through, about 30 - 40 minutes.

5. Serve corn warm.
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Consejos:

o Cut leftover corn off cobs and add to cooked rice and black
beans for a simple one dish meal.

B Informacién nutricional por racién

-

Calorias: 88
Grasa Total: 1g
Grasa Og
Saturada:
Colesterol: 0mg
Sodio: 87mg
Carbohidratos: 19g
Fibra 29
Dietética:

Azucar: 6g
Proteina: 3g
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