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Mad Genius Tips:
C o r n

Justin Chappie, star of F&w's Mad Genius Tips
videos, shares his smart and tidy method for slicing kernels

off the cob. plus three fast, fun corn recipes.

G E N I U S T I P
To keep corn kernels from

flying everywhere when
cutting them off the cob,

inver t a smal l bowl ins ide

a large one, then balance
the cob on top as you slice.

W H I P P E D C O R N

D I P W I T H C H I L E O I L

Corn-and-Barley Salad
Active 25 min; Total 50 min
S e r v e s 4 t o 6

Va cup pearled barley

Va cup walnuts

3 cups fresh corn kernels
(from about 4 ears)

c u p c h o p p e d d i l l

Wa cup sn ipped ch i ves

Va cup chopped pitted mild
g r e e n o l i v e s

3 Tbsp. fresh lemon juice

Vi cup extra-virgin olive oil

Salt and pepper

1. Preheat the oven to 375°.

In a medium saucepan of salted
boiling water, cook the barley
until just tender, about 25 min
utes. Drain well and spread out
on a plate to cool completely.

2. Meanwhile, spread the wal
nuts in a pie plate and toast for
about 12 minutes, until golden.
Let cool, then coarsely chop.

3. In a bowl, toss the barley with
the corn, walnuts and all of the

remaining ingredients. Season
with salt and pepper and serve,

M A K E A H E A D T h e s a l a d c a n b e

made up to 6 hours ahead
and refrigerated. Serve it at
room temperature.

Whipped Corn Dip
w i t h C h i l e O i l
O Total 30 min; Serves 6

3 T b s p . u n s a l t e d b u t t e r

2 c u p s f r e s h c o r n k e r n e l s
( f r om abou t 3 ea rs )

1 large shallot, minced

1 g a r l i c c l o v e , m i n c e d

V 2 c u p f r e s h r i c o t t a

Tbsp. fresh lemon juice
S a l t a n d w h i t e p e p p e r

Chile oil, for garnish

Crud i t es o r p i t a ch ips ,
f o r s e r v i n g

In a large skillet, melt the butter.
Add the corn, shallot and garlic
a n d c o o k o v e r m o d e r a t e h e a t

until the corn is crisp-tender,
about 7 minutes. Scrape into
a food processor and let cool
slightly. Add the ricotta. lemon
juice and 1 tablespoon of water
and puree until very smooth.
Season with salt and white pep
per. Transfer the dip to a bowl
and drizzle with chile oil. Serve
with crudites or pita chips.

MAKE AHEAD The dip can
be refrigerated overnight-
Serve at room temperature.
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