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( Ember-Roasted Corn on the Cob )

Vegetarian Gluten Free

CALORIES

©

READY IN SERVINGS

113 kcal

Ingredients

I:‘ 6 ears corn

I:‘ 6 servings kosher salt

I:‘ 6 servings butter unsalted softened

Equipment
I:‘ pot
] il

I:‘ aluminum foil

I:‘ pastry brush


https://whatsheate.com

Directions

I:‘ Gently pull husks away from corn (do notdetach from cob); remove silk. Pull husksup over
corn to cover kernels. Secure huskstightly with string or a strip of foil. Soak in alarge pot of

room-temperature water for atleast 15 minutes and up to 1 hour.

I:‘ Meanwhile, remove grill grate and builda hot fire in a charcoal grill, allowing fireto burn down
until coals are completelycovered with ash (or use the ash-coveredcoals remaining after
grilling a main course).

I:‘ Push coals to one side of grill. Arrange3 ears of corn in a single layer on clearedside of grill;
cover corn with coals. Repeaton the other side with remaining coals andcorn, spreading coals
evenly over corn.Roast corn until most of the kernels aredeep golden brown, about 10 minutes
(somekernels will be flecked with dark brownspots).

I:‘ Remove husks; use a pastry brush toflick off any ashes.

I:‘ Serve with butter and salt.

Nutrition Facts
]

PROTEIN 9.42% [ FAT 37.44% cARBS 53.14%

Properties
Glycemic Index:O, Glycemic Load:O, Inflammation Score:-4, Nutrition Score:4.489565220216%

Nutrients (% of daily need)

Calories: 113.25kcal (5.66%), Fat: 5.27g (8.11%), Saturated Fat: 2.86g (17.88%), Carbohydrates: 16.83g (5.61%), Net
Carbohydrates: 15.03g (5.47%), Sugar: 5.64g (6.26%), Cholesterol: 10.75mg (3.58%), Sodium: 207.84mg (9.04%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.99g (5.97%), Folate: 37.95ug (9.49%), Vitamin B1: 0.14mg
(9.32%), Magnesium: 33.4mg (8.35%), Phosphorus: 81.3mg (8.13%), Vitamin B3: 1.6mg (7.98%), Vitamin C: 6.12mg
(7.42%), Manganese: 0.15mg (7.37%), Fiber: 1.8g (7.2%), Potassium: 244.24mg (6.98%), Vitamin B5: 0.65mg (6.51%),
Vitamin A: 293.25IU (5.86%), Vitamin B6: 0.08mg (4.19%), Vitamin B2: 0.05mg (3.01%), Zinc: 0.42mg (2.79%), Iron:
0.47mg (2.61%), Copper: 0.05mg (2.48%), Vitamin E: 0.18mg (1.19%)



