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N O R T H E R N  I O W A  F O O D  A N D  F A R M  
P A R T N E R S H I P  

Sweet Corn Vendors in the 

Greater Cedar Valley Area 
Adolphs Produce & Bakery: Traer, (319) 478-

8624 

Brown’s Gardens: Waterloo, (319) 984-5307 

Log Cabin Produce: Orchard, (641) 982-4866 

Call in advance to ensure sweet corn 

availability. 

Any farmers market in the area; check the 

NIFFP’s Local Food Guide on our website at 

www.niffp.org for a listing of farmers markets 

locations and hours of operation. 

Disclaimer 

All photos and recipes were published by 

tasteofhome.com and are considered the property of 

Reiman or its affiliates, users, or licensors. Photos and 

recipes may be used for informational and non-

commercial, personal use only. The Northern Iowa Food 

and Farm Partnership is not endorsing Taste of Home, but 

wants to present a few easy, delicious sweet corn recipes 

in order that customers that purchase local sweet corn will 

know how to cook with it. Any undertaking of these 

recipes and possible risk involved are the responsibility 

of the people who undertake them and not of Taste of 

Home, the Northern Iowa Food and Farm Partnership, or 

the distributor of this brochure. 

 

The instructions for freezing sweet corn came from the 

National Center for Home Food Preservation website. 

The instructions may be printed and copied for not-for-

profit, personal, and educational use. The National 

Center for Home Food Processing and Preservation 

project team, The University of Georgia, the USDA, the 

Northern Iowa Food and Farm Partnership, and the 

distributor of this brochure are not responsible for any 

information that may be incorrect.  

 

 

 

 

Preparation: Select only tender, 

freshly-gathered corn in the milk 

stage. Husk and trim the ears, remove 

silks and wash. 

Whole Kernel Corn: Water blanch 4 

minutes: Use a blancher which has a 

blanching basket and cover or fit a 

wire basket into a large pot with a 

lid. 

Use 1 gallon water per lb. of 

prepared vegetables. Put the 

vegetables in a blanching basket and 

lower into vigorously boiling water. 

Place a lid on the blancher. 

The water should return to boiling 

within 1 minute or you are using too 

much vegetable for the amount of 

boiling water. Start counting 

blanching time as soon as the water 

returns to a boil. Keep heat high for 

the time given in the directions for the 

vegetable you are freezing. 

Cool promptly, drain, and cut from 

cob. Cut kernels from cob about 2/3 

the depth of the kernels. Package, 

leaving 1/2-inch headspace. Seal 

and freeze. 

Cream Style Corn: Water blanch 4 

minutes according to previous 

instructions. Cool promptly and drain. 

Cut kernel tips and scrape the cobs 

with the back of a knife to remove 

the juice and the heart of the kernel. 

Package, leaving 1/2-inch 

headspace. Seal and freeze. 

Visit our website at www.niffp.org 

or “like” us on Facebook! 



Herb-Buttered 

Corn 

Prep/Total Time: 10 min. 

1/2 cup butter, softened 

1 tablespoon minced chives 

1 tablespoon minced fresh dill 

1 tablespoon minced fresh parsley 

1/2 teaspoon dried thyme 

1/4 teaspoon salt 

Dash garlic powder 

Dash cayenne pepper 

Hot cooked corn on the cob 

In a small bowl, combine the first eight 

ingredients. Serve with corn. Refrigerate 

leftovers. 

Yield: 10 servings. 

Corn Pudding 

Supreme 

Prep: 5 min. Bake: 45 min. 

1 package (8 ounces) cream cheese, 

softened 

2 eggs 

1/3 cup sugar 

2-1/3 cups fresh or frozen sweet corn 

1 can (14-3/4 ounces) cream-style corn 

1 package (8-1/2 ounces) corn 

bread/muffin mix 

1 cup milk 

2 tablespoons butter, melted 

1 teaspoon salt 

1/2 teaspoon ground nutmeg 

In a small bowl, beat the cream cheese, 

eggs and sugar until blended. Stir in the 

remaining ingredients. 

Sweet Corn is in Season: Mid-July-End of  October 

Transfer to a greased 13-in. x 9-in. 

baking pan. Bake at 350° for 45-50 

minutes or until a thermometer reads 

160°. 

Yield: 12-16 servings. 

 

Roasted Corn and Black 

Beans Salsa 

Prep/Total Time: 25 min. 

2 cups frozen corn, thawed and 

undrained 

1/4 cup chopped sweet red pepper 

1/4 cup chopped green pepper 

1/4 cup vegetable oil 

2 garlic cloves, chopped 

1 teaspoon ground cumin 

1 teaspoon chili powder 

Dash salt 

1 can (15 ounces) black beans, rinsed 

and drained 

1 tablespoon minced fresh cilantro 

Tortilla chips 

In a small bowl, combine the corn and 

peppers. In another bowl, whisk the oil, 

garlic, cumin, chili powder and salt. 

Drizzle over vegetables and toss to 

coat. Place in a single layer in an 

ungreased 15-in. x 10-in. x 1-in. baking 

pan. 

Bake, uncovered, at 425° for 10-15 

minutes or until peppers are tender. 

Cool slightly. Transfer to a serving bowl; 

stir in the black beans and cilantro. 

Serve with tortilla chips. 

Yield: 3 cups. 

 

 

Corn Chowder 

Prep: 15 min. 

Cook: 20 min. 

3/4 cup chopped onion 

2 tablespoons butter 

1 cup diced cooked peeled potatoes 

1 cup diced fully cooked ham 

2 cups fresh, frozen or canned sweet 

corn 

1 cup cream-style corn 

1 can (10-3/4 ounces) condensed 

cream of mushroom soup, undiluted 

2-1/2 cups milk 

Salt and pepper to taste 

1 tablespoon chopped fresh parsley 

In a heavy saucepan, cook the onion in 

butter until tender. Add all remaining 

ingredients; bring to a boil. Reduce 

heat; simmer, uncovered, for 20-30 

minutes. 

Yield: 6-8 servings. 

 

Additional Sweet Corn 

Recipes 

Corn on the Cob, Freezer Corn 

Corn Soup, Corn Pudding 

Corn Bread, Corn Bread Muffins 

Grilled Vegetable Mix 

Bacon-wrapped Sweet Corn 

Corn with Chicken, Beef, Pork 

 

Check out tasteofhome.com for even more 

sweet corn recipes, along with recipe 

reviews and nutrition facts! 

 

 


