Get Your Grill On: Summer BBQ Recipes

Grilled Corn on the Cob

Put the unhusked ears over the coals,
cover and grill turning occasionally
until all sides are charred - about 20
minutes. The moisture in the husks
and silks will create steam and cook
the kernels, so there is no need to
soak the corn in water first. As the
grilling itself is so simple you’ll have
extra time to whip up Chive Butter
for slathering onto the hot corn.

Chive Butter

1/2 Cup Butter

2 TSP Salt & 1/4 TSP Pepper

2 TBSP Chopped Chives

Beat ingredients until well blended.

ROYAL LEPAGE
e
TRILAND REALTY

REAL ESTATE BROKERAGE
Independently Owned & Operated

The London Market
is as hot as the

summer sun!

‘\//‘
@
3 -
et

Call Nicole Today!

Nicole McKenzie
Sales Representative

235 North Centre Road
London, ON N5X 4E7
Direct: (519) 709-6466
Office: (519) 661-0380

Fax: (519) 661-0998
nicolemckenzie@royallepage.ca
www.nicolemckenzie.ca



