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S p i c e d  S t e a m e d  C o r n  w i t h  H a r i s s a  M a y o n n a i s e  
 
 

E Q U I P M E N T  
 

Chef’s Knife, Piping Bag, Baking Tray, Mortar and Pestle, Small Mixing Bowl, Microplane 
 

I N G R E D I E N T S  
 

3-4 Corn on the Cob, Approx. 2gm Smoked Paprika, 2gm Ground Cumin, 10gm Pepitas, 1 Garlic Clove, 50gm Mayonnaise, 20gm 
Harissa Paste, 1-2 Limes, Herbs and Sea Salt to Garnish 

 
M E T H O D  

 
Peel the corn and remove the whiskers leaving some of the outer husk in place. Place the corn on a perforated baking tray 

and into a pre-heated oven steam setting 100˚C for 15 minutes. 
 

While the corn cooks place smoked paprika, cumin and salt onto a baking tray. Crush the pepitas in a mortar and pestle and 
add to the spice mix. Mix all spices together and set aside. 

 
In a small mixing bowl add the mayonnaise, finely grated garlic, a squeeze of lime and harissa paste. Mix all ingredients 

together until well combined and transfer to a piping bag. 
 

Once the corn has steamed roll/rub the spice mix into the steamed corn and finish with a drizzle of mayonnaise and garnish 
with lime and fresh herbs. 

 
 
 

H I N T S  &  T I P S  
 

- Pair corn with savoury and or acidic flavours to counteract the natural sweetness of the corn. 
 

- Steaming your vegetables help retain upwards of 90% of the natural nutrient value, especially good for green vegetables 
meaning, if you don’t like green vegetables as long as you steam them you can eat less but gain more nutrient value from 

them. 
 
 
 


