CACIO E PEPE CORN ON THE COB
4 
ears fresh corn, shucked

4 
tablespoons unsalted butter, at room temperature

¼ 
cup freshly grated Parmesan

¼ 
cup freshly grated pecorino

 
Fresh, coarsely ground black pepper

 

1. Heat your grill to medium-high. Grill corn, turning occasionally, until cooked through and lightly charred, 10 to 12 minutes. (Alternatively, add corn to a large pot of salted boiling water and cook for 5 to 7 minutes.)

2. Meanwhile, in a small bowl, mix together butter, half the Parmesan, half the pecorino, and a couple grinds of black pepper.

3. Slather hot corn with the cheesy butter. Sprinkle with the remaining cheese and top each with a little more black pepper.
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Cacio e pepe is a traditional Italian pasta made with pecorino, Parmesan, black pepper and a little pasta cooking water. These cobs borrow the flavors of the traditional dish, but the cheese sauce is not thinned with water, so it’s very rich and creamy. Serve the cacio e pepe corn with grilled steak or fish and a green salad with acidic dressing. You’ll be happy.

TIME: 15 minutes

Serves: 4
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CORN ON THE COB WITH LIME, FISH SAUCE AND PEANUTS

 

4 
ears fresh corn, shucked

1 
lime

6 
tablespoons mayonnaise

2 
teaspoons fish sauce

½ 
teaspoon granulated sugar

½ to ¾ 
cup finely chopped unsalted roasted peanuts

3 
tablespoons chopped fresh cilantro (optional)

 

1. Heat grill to medium-high. Grill corn, turning occasionally, until cooked through and lightly charred, 10 to 12 minutes. (Alternatively, drop corn in a large pot of salted boiling water and cook for 5 to 7 minutes.)

2. Meanwhile, zest the lime. Set aside the zest then cut the lime in half. Cut one half into four wedges and squeeze the remaining half into a small bowl. Stir the mayonnaise, fish sauce and sugar into the lime juice.

3. Slather hot corn with mayonnaise mixture. Sprinkle with chopped peanuts, or, for maximum coverage, roll corn in peanuts spread on a plate. Sprinkle with lime zest and cilantro, if using. Serve with lime wedges alongside for squeezing.

As this recipe proves, lime juice, fish sauce and sugar is a powerful combination you should commit to memory. Traditionally, those three ingredients form the base of several classic Thai and Vietnamese sauces like nuoc cham and nam pla prik. The mayonnaise here is barely noticeable, but it serves an important role in helping the flavors adhere to the corn. The cilantro is optional so no one will throw a fit.

TIME: 15 minutes

Serves: 4
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CORN ON THE COB WITH OLD BAY AND LEMON
4 
ears fresh corn, shucked

4 
tablespoons unsalted butter, at room temperature

1 
lemon, zested and cut into wedges, for serving

¼ 
teaspoon Old Bay seasoning, plus more for serving

 

1. Heat your grill to medium-high. Grill corn, turning occasionally, until cooked through and lightly charred, 10 to 12 minutes. (Alternatively, add corn to a large pot of salted boiling water and cook for 5 to 7 minutes.)

2. Meanwhile, in a small bowl, mix together butter, half the lemon zest and ¼ teaspoon Old Bay seasoning.

3. Slather hot corn with butter mixture. Sprinkle with the remaining zest and Old Bay seasoning, to taste. Serve with lemon wedges alongside for squeezing.
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If you’ve had the pleasure of eating your way through a bucket of Maryland blue crabs poured out onto newspaper, you’ve probably had Old Bay seasoning. It’s a blend of celery salt, black pepper, crushed red-pepper flakes and paprika, and any member of its fiercely loyal mid-Atlantic fan base will tell you that it should be present at any proper crab or shrimp boil. In this recipe, you get lots of that seaside flavor without having to source fresh blue crab.

Serves: 4 
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BUFFALO CORN ON THE COB
4 
ears fresh corn, shucked

2 
tablespoons unsalted butter

2 
tablespoons Buffalo-style hot sauce

½ 
cup crumbled blue cheese

 
Kosher salt and black pepper

 

1. Heat your grill to medium-high. Grill corn, turning occasionally, until cooked through and lightly charred, 10 to 12 minutes. (Alternatively, drop corn in a large pot of salted boiling water and cook for 5 to 7 minutes.)

2. Meanwhile, make the sauce: In a small saucepan or skillet, melt the butter with the hot sauce over low heat (you can heat the pan right on the grill), and stir to combine. Remove pan from the heat and stir in 2 tablespoons blue cheese. Season to taste with salt and pepper.
3. Slather hot corn with buffalo sauce. (This gets messy, so do it on a plate or platter.) Sprinkle with the rest of the blue cheese.
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This recipe delivers a hot wings moment minus the meat: Melt some blue cheese into warm Buffalo sauce and slather it on corn, then sprinkle with even more blue cheese crumbles. There are people in this world who think Buffalo sauce pairs better with ranch dressing than blue cheese, and even some people who detest blue cheese. For them, leave out the blue cheese altogether and drizzle ranch (or our recipe for yogurt ranch sauce) over the Buffalo’d cobs.

Serves: 4
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