This is a simple but delicious recipe., especially when using fresh sweet corn from the farmers’ market.

Here’s what Judy had to say:

“I saw your article about grilling corn and your contest looking for corn recipes.

I am submitting one of my favorites.  It is a recipe of my Mom's and I have used it for years.”
 

Fresh Corn Saute

 

1/2 cup butter or margarine

4 cups fresh corn

1 cup chopped onion

2 teaspoons seasoned salt

1 teaspoon pepper

1 cup chopped green pepper

chopped parsley

 

Melt butter or margarine in large skillet.  Add rest of ingredients, except chopped parsley; mixing well.

Cover, simmer 20 minutes.  Stir occasionally.  Sprinkle with parsley.  Serves 6.

 

Thanks - Judy Hergert, Windsor, CO  

