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Coconut Creamed Corn With Ginger

Included in this week’s boxes: 

The last harvest of our organic Sweet Corn 

and our own organic Hawaiian Ginger

If you have had your fill of plain corn on the cob as

your staple side dish of summer, try an interesting spin

on creamed corn using our own Hawaiian Ginger!

Ingredients

5 or 6 ears fresh sweet corn 

(to make 3 to 4 cups kernels)

1teaspoon vegetable oil

½teaspoon cumin seeds

⅓cup minced onion

2tablespoons grated fresh ginger

2cups unsweetened coconut milk

Salt and freshly ground black pepper

Cayenne pepper

¼cup finely chopped fresh coriander leaves
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Step 1

Husk the corn and remove the

silk. Stand each ear upright in a

shallow bowl, and cut the

kernels off with a sharp knife.

With the back of the knife,

scrape the cob down to press

out the milk. Set aside.

Step 2

Rub the bottom of a saute pan

with the oil, and place over

medium heat. Add the cumin and

onion, and saute until the

onion is translucent, 2 to 3

minutes. Add corn kernels with

their milk, the ginger and the

coconut milk. Season to taste

with salt, pepper and cayenne.

Heat until simmering; add

coriander, and mix well. Serve

hot or warm as a side dish, or

serve over black rice as a

hearty vegetarian meal.

Perhaps with a sprinkle of our

microgreens!  

Medium and Large Boxes are

also getting our own 

Black Rice this week!

black rice is the highest in

antioxidant activity and contains

more protein than brown rice. As

such, eating it may offer several

health benefits, including

boosting eye and heart health,

protecting against certain forms

of cancer, and aiding weight loss.

Our Rice is also extremely low in

arsenic levels compared to other

rice brands.  We continually test

our rice and our levels of

arsenic are equivalent to

acceptable drinking water

standards.


