CORN ON THE COB FLAVORED BUTTERS
Lemon-Curry Spice Butter

All serve serve 4 (serving size: 1 ear of corn)
1 
tablespoon unsalted butter, melted

1 
teaspoon extra-virgin olive oil

1
teaspoon fresh lemon juice

½
teaspoon kosher salt

½
teaspoon Madras curry powder

1/8 
teaspoon turmeric

Honey-Chipolte Butter

Combine melted butter, olive oil, lemon juice, salt, curry powder, and turmeric in a small bowl, stirring with a whisk to combine. Brush butter mixture evenly over corn.

Corn on the Cob with Honey-Chipotle Butter

1 
tablespoon unsalted butter, melted

1 
teaspoon honey

½
teaspoon grated lime rind

1 
teaspoon fresh lime juice

½
teaspoon kosher salt

½
teaspoon ground chipotle chile powder

Combine melted butter, honey, lime rind, lime juice, salt, and chile powder in a small bowl, stirring with a whisk to combine. Brush butter mixture evenly over corn.

 Orange, Tarragon, and Basil Butter

1 
tablespoon unsalted butter, melted

1 
teaspoon olive oil

1 
teaspoon fresh orange juice

1 
teaspoon chopped fresh tarragon

½
teaspoon kosher salt

1/8 
teaspoon freshly ground black pepper

2 
teaspoons sliced basil

Combine melted butter, olive oil, orange juice, tarragon, salt, and pepper in a small bowl, stirring with a whisk. Brush butter mixture over corn. Sprinkle with basil.

