
SMOKEY & SPICY FOIL-WRAPPED CORN   

Ingredients 

For each person: 

1 Corn on cob, shucked 
and de-silked 

1 Tablespoon 
Mayonnaise 

¼ - ½ teaspoon 
Paprika, hot or mild 

¼ - ½ teaspoon dried 
Oregano 

¼ - ½ teaspoon Hepp’s 
Hickory Smoked Salt 

 

 

 

 

 

 

 

 

 

 

Directions 

For each cob of Corn tear off a sheet of foil big enough 
to wrap up each cob individually and lightly grease 
with PanSpray.  

Use a butter knife to smear each cob with Mayonnaise 
and then sprinkle seasonings evenly.  

Wrap up each cob loosely and place on a baking sheet 
in the oven for 20 minutes, turning halfway through.  

Alternatively, place packets on a medium-hot grill and 
turn every few minutes until lightly caramelized, about 
12 minutes. 

 


