
GARLIC-LIME GRILLED CORN                                        Advanced Lifestyle

INGREDIENTS

1 TBS olive oil
2 TSP butter
1 garlic clove, minced
4 ears shucked yellow corn
Cooking spray
1 TSP grated lime rind
¼ TSP kosher salt 

INSTRUCTIONS

—Preheat grill to medium-high heat.

—Place oil, butter, and garlic in a small microwave-safe bowl. Microwave at HIGH for 30 seconds or until
butter melts; set aside.

—Coat corn with cooking spray. Arrange corn on grill rack; grill 10 minutes or until done and lightly
browned, turning occasionally. Remove from grill; brush with butter mixture. Sprinkle with rind and salt.

SERVING INFO: (Yields 4 servings):

1 ear = 1 G, 1/2 FT

See photo of recipe at Instagram and Facebook.

https://www.instagram.com/p/Cv-zFXcp0Xq/?utm_source=ig_web_copy_link&igshid=MzRlODBiNWFlZA==
file:///|//https///www.facebook.com/photo/?fbid=810131747786135&set=a.454619540004026&__cft__[0]=AZWFW-7r5k05ULRToAOzg5Fu27217YB1q3QNzZLT1qrWUbr5kcWHDsDEGvVd-SaC6Ae7490v1cOckRpnZCrQQPvUN1IOTjVBjWwZy6TfrImuqPTMdLulJQkgMK4Icu_eeUlKPQxF5FKbYg1ql1tWtUTA3cw3O6G0qKOGm878zcWZi

