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Corn in the Fire

4 ears corn on the cob, with husks 1 tsp. Tennessee Gourmet® Savory
Pork Rub

4 slices, lean bacon 4 pieces of foil approximately 12” x
12”

Pull off dry outer husks of corn and discard. Hold ear of corn by the cob and pull
husks down to reveal corn. Remove corn silk while running corn under cold water.
Rub with Savory. Wrap bacon slice around corn. Pull husks back over corn and
wrap entire cob with foil. Grill over hot coals approx. 15 minutes turning
frequently. Let corn rest in foil for 20 minutes. Remove foil, husks and serve!

Want More Recipes? Visit our web site! TNgourmet.com
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