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It’s that time of year to begin enjoying corn-on-the-cob.  Now, 
how to prepare the “best” corn-on-the-cob.  There are numerous 
ways to prepare corn-on-the-cob successfully turn this Nebraska 
vegetable into a staple on your table.  Choose the cooking meth-
od that is most convenient for you and your family.   

Remember according to the USDA, Americans should consume 
half of their plate with vegetables and fruits each day.  Corn-on-

the-cob can help you and your family maintain your consumption 
of vegetables each day.     

Purchasing:  Select firm ears that have the husk remaining.  The husks provide a tight green covering for the 
plump kernels and have no appearance of being dried out.  You want plenty of visible silk.  (The hair like 
structures.)  Be sure to store corn with husk on tightly secured in plastic wrap or plastic bag in the refrigera-
tor until ready to cook.  Cook and consume corn-on-the-cob within 4 days for best results.  

Cleaning:  You can choose to cut the open end of the ear of corn off to remove any dryness or unwanted 
critters.  But the cooking method will can determine if you shuck and remove the silk.  Or if you will be cook-
ing your corn-on-the-cob with the husks on which will help retain moisture and flavor.  It is not necessary to 
wash your corn-on-the-cob but you are welcome to rinse the ear under cool, running water. 

WAYS TO COOK CORN 

Microwave:  Place shuck or un-shucked corn on a microwave-safe dish.  Cook 4 minutes, add more time if 
needed until kernels are tender.  Cook corn for 5 minutes before removing the husk and silk.    

Boiled in Water:  Fill large pot with enough water to cover the ears of corn you will be boiling.  Bring to a 
boil, before placing your shucked corn in the pot of water.  Cover pot and reduce to medium.  Cook corn un-
til the kernels are tender, 6 to 8 minutes.   

Multi-Cooker:  Shuck the corn.  Place at least 1 cup of water in the multi-cooker with the trivet on top of wa-
ter.  Place the corn in the pot, corn can be stacked.  Cook on high pressure for 2 minutes with a quick-
release.  Carefully remove the lid once pressure as reduced and serve immediately.   

Oven-Roasted:  Preheat oven to 375°F.  Shuck corn and place each ear in aluminum foil.  Place butter in the 
center, sprinkle with salt and pepper to your liking.  Tightly wrap and roast directly on oven rack.  Cook until 
kernels are tender, about 30 minutes.  Allow corn to cool for 5 minutes before opening.   

Grilling:  Preheat grill to high heat (400° to 450°F).  Shuck corn, if preferred you can leave one or two inner 
layers of shuck on to grill.  Brush will olive oil, salt, and pepper to taste.  Be sure to pull husk back up around 
the entire ear.  Grill covered for 8 to 12 minutes, turning corn every 2 to 3 minutes to char each side.       
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