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[0 3earscorn, shucked

0 1% cups buttermilk

[0 V2 cup basil leaves, more for garnish

[0 3scallions, roughly chopped

[0 1tablespoon fresh limejuice, more to taste
[0 1fatgarlicclove, roughly chopped

[ % teaspoon fine sea salt

[0 1/3cupice cubes

[ Radish slices, for garnish

[0 Extra-virgin olive oil, for garnish

[0 Cutting board [0 Blender

(] Sharp knife (] Sieve

L] Measuring spoons [J Serving spoon

1. Slice kernels off corn cobs (you should have 3 to 31/2 cups kernels). Discard cobs and place kernels in a blender.
2. Add buttermilk, basil, scallions, limejuice, garlic, salt and 1/3 cup ice cubes to the blender and purée until very smooth.
3. Strain mixture through a sieve, pressing down hard on the solids.

4. Serve soup garnished with radish slices and a drizzle of olive oil.

440 W. Beatty Street
Jackson, MS 39201
(601) 353-7286

Learn more at: msfoodnet.org




