
Corn 
Background 

Corn is a grain native to Meso America, and has 

been grown on this continent since at least the 

1600s.  The word “corn” is a European term for ker-

nel, which can refer to any grain such as wheat or 

oats.  Indigenous peoples of the Americas refer to 

corn as maize.  After colonists of America learned to 

grow corn from natives in the 1700s, it was not until 

about a century later that sweet corn became wide-

ly popular other than as a food source for slaves.  

Common varieties for human consumption include 

sweet yellow, white, and bi-color types.  Today, the 

United States is the largest producer of corn in the 

world, with this grain growing in every state and 

present in most meals that we eat. 

 

After World War II, there was so much corn in the 

United States that the excess had to be dealt with.  

Corn is now fed to livestock and used as a sweeten-

er in products such as high-fructose corn syrup.  

How did corn rise to such dominance in this coun-

try?  Corn has a long and complex history, but here 

are a few more recent reasons for its current popu-

Growing Tips & Seasonality 

It takes anywhere from 65 to 95 days for sweet corn 

to mature from seed, depending on the variety.  A 

minimum of three rows, four feet in length, are rec-

ommended to ensure proper pollination, which oc-

curs with the pollen from corn tassels.  Corn seeds 

should be planted in rows, ½ inch to 1 inch deep 

about half a foot apart.  Corn requires an extra 

boost of nutrients while growing, such as compost.  

An ear of corn is ready to harvest when it is fat, its 

silk tassel is dry and brown, and its kernels appear 

full and squirt liquid when pierced.  Be careful not 

to pull back an ear’s protective husk before it is 

ready, because this will invite pests such as corn ear 

worms and silkworms if the ear is left on the plant 

to mature.  Corn does not do well in frost, but likes 

Storage 

Corn should be eaten soon after as it is picked, be-

cause once an ear is removed from the stalk the ker-

nels’ sugars immediately begin turning to starch. If 

corn cannot be consumed fresh,  pursue whole-kernel 

freezing or find other methods of easy canning or 

Nutritional Benefits  

Sweet corn is high in fiber and protein content.  It is a carbohydrate that is very easy for humans to digest com-



Recipes 

Broiled or Grilled Corn in Husks 

A twist on the old corn on the cob favorite 

 

-Remove thick outer husks of corn.  Turn back inner husks and remove silk, being careful not 

to detach husks from ear.  Pull husks back around ears. 

-Soak in ice water 1 hour. 

3. Preheat broiler or grill.  Shake excess water from corn.  Arrange on rack, about 4 inches 

from heat. 

Black Bean Salsa 

 

Ingredients 

3 (15 ounce) cans black beans, drained and rinse 

1 (11 ounce) can Mexican-style corn, drain 

2 (10 ounce cans diced tomatoes with green chili peppers, partially drained 

2 tomatoes, diced (optional) 

Prepared by Laura Keir 
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Preparation 

When buying corn, choose full ears with bright green husks, avoiding shriveled or 

overly large kernels.    For classic corn on the cob, remove husk and silk, and cook 

whole ears in boiling water for about five minutes; you’ll be able to smell the corn 


