Chef TJ’s Grilled Corn
Serves 12 (2 cobettes per person)

12     
ears 

corn on the cob, cut into cobettes

1/2    
cup 

mayonnaise or low-fat mayonnaise

1      
teaspoon 
siracha or other liquid hot pepper sauce

1
teaspoon
kosher salt

2      
tablespoons 
sugar

2
tablespoons
smoked paprika (Pimenton de la Vera, Dulce)

Blanch corn in boiling salted water for 5 minutes

Remove from boiling water and plunge into an ice-water bath to stop cooking

Combine mayonnaise, siracha, kosher salt and sugar-mix well

Grill corn for 5-10, painting with the sauce mixture, until lightly browned on all sides

(it is important to brown on all sides to caramelize the hot sauce)

Remove from grill

Season with smoked paprika

Serve hot

