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Greenmarket Recipe Series

Honey Corn Cakes

Ingredients:

*1a Cup Cornmeal

*Va Cup All Purpose Flour

*1 Cup Fresh Corn Kernels (~2 ears)

*1 Tbsp Honey

*1%2 Tbsp Butter

*¥a Cup Milk

"1Egg

1Tsp Salt

*available seasonally at your neighborhood Greenmarket

Instructions:

Warm the milk, butter and honey over medium-low heat until the butter has melted and
the honey has dissolved, do not let the milk boil. Remove from heat and let cool slightly.
While milk is cooling combine the salt, cornmeal, flour and corn kernels in a mixing bowl.
After milk has cooled whisk in the egg then gently fold in the cornmeal stirring well
enough to prevent clumping. Spoon heaping piles of corn batter onto a greased skillet and
sauté over medium high heat for 4-5 minutes per side or until cakes are cooked through.
The edges will turn slightly brown and nicely crisp.

Serving Options:

Corn cakes can be dressed up in a variety of ways. Serve warm slathered with cilantro
butter or topped with sour cream and chives. Spicier palates can enjoy corn cakes with a
dash of hot sauce or diced habanero peppers included in the mix. Make the cakes without
the honey to accompany your favorite crab or clam chowder.

Serves 6

For over 30 years, GrowNYC’s Greenmarket staff, volunteers and farmers have been working together to promote regional
agriculture, preserve farmland and ensure a continuing supply of fresh, local produce for all New Yorkers. To learn more about
GrowNYC’s Greenmarket, gardening, recycling and education programs visit www.GrowNYC.org. As a non-profit, donations
from supporters like you are vital to our continued to success. To make a fully tax-deductible contribution please call
212.788.7900 or visit us online.



