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Ingredients 4 Portions
 = Kot�nyi Produkte

4 pcs. Corn on the cob

2 tbsp. Olive oil

7 tbsp. P�rmes�n, gr�ted

1 tbsp. Cil�ntro, fresh, chopped

1 tsp.  P�prik�, Smoked

1 tsp.  G�rlic Gr�nules

For the c�shew dip

3 tbsp. C�shews

2 tbsp. Sour cre�m

1 pinch  Se� S�lt, Co�rse

Grilled Corn with C�shew Dip

30—35 Min

Prep�r�tion

1 To m�ke the c�shew dip, so�k the c�shews in w�ter for �t le�st 2 hours.

Then dr�in �nd blitz with the sour cre�m, some w�ter �nd � pinch of se�

s�lt in � mixer until smooth.

2 Then he�t up some w�ter with � pinch of s�lt in � t�ll p�n. Cook the corn on

the cob over � low he�t until soft �nd �llow to dr�in o�.

3 Now p�t the corn on the cob dry with � piece of p�per towel, brush with

olive oil �nd rub with � little g�rlic powder. Grill over direct he�t for �round 5

to 10 minutes equ�lly on �ll sides.

4 Then g�rnish the corn generously �ll over with the c�shew s�uce. Se�son

with P�rmes�n, � pinch of smoked p�prik� �nd chopped cil�ntro.


