Cob Corn on the grill!

1 A good brand of frozen sweet corn on the cob will do nicely fresh corn from the garden works even better.

2 Heat your grill at medium heat so as not to burn the corn.

3 Spray the grill with a nonstick spay so the corn will not stick to grill.

4 Place corn on the grill spread them out with good spacing between cobs.

5 using a basting brush baste real melted butter on the corn
6. Grill corn until tender and juicy basting with butter every 5-10min.

7. Just before corn is done sprinkle with your favorite Garlic and herb spice. Garlic and bell pepper spice works well too. Not too much spice though.

8 Garnish with parsley flakes.

9 Spray the corn one last time with butter.

10 Let set for a few mins before eating

11 Optional salt to taste.

12 This corn will look gorgeous on a plate as well as taste great!

13 Enjoy

