Herbed Saute Corn

Serves 6.    Epicurious.com  Make Ahead          Prep Time 40 mins Cook Time 8-10 mins
Ingredients

    1/8 cup (1/4 stick) butter

    1 large shallot, chopped

    1/2 teaspoon cumin seeds

    3 cups fresh corn kernels (cut from about 4 large ears)

    1/2 teaspoon coarse kosher salt

    1/2 teaspoon freshly ground black pepper

    1/2 cup chopped assorted fresh herbs (such as basil, cilantro, chives, and parsley)

    1/8 cup chopped fresh dill

    1/8 cup chopped fresh tarragon
Special Equipment

 none

Instructions
1) Husk Corn.  Cut kernels off the cob.  Chiffonade the herbs.

2) Clarify the butter.   Heat butter in saucepan until melted and foamy milk solids appear on top.  Turn off heat and skim off the foam.  The remaining liquid is clarified butter. Clarified butter has a higher smoke point than regular butter, and is therefore preferred in some cooking applications, such as sautéing. Clarified butter also has a much longer shelf life than fresh butter.

3) Melt butter in heavy large skillet over medium heat. Add shallot and cumin seeds. Sauté until shallot is golden brown, about 4 minutes. 

4) Add corn kernels, 1 teaspoon coarse salt, and 3/4 teaspoon pepper. 

5) Sauté until corn is tender, about 5 minutes. Remove from heat and mix in all herbs. Season to taste with salt. 

6) Transfer corn to bowl and serve.

