CORN ON THE GRILL

Preheat the grill to a medium temperature. 
Peal down the husk leaves (carefully) and slather each ear with butter. Sprinkle generously with salt and pepper, then pull the husks back up and secure firmly with kitchen twine/string that has been soaked for a few seconds in cold water. 

Place the prepared ears of corn on a medium heat for 4 minutes, turning every 2 minutes. After a couple of turns, place the corn husk on an indirect heat or on the top shelf of your grill and close the cover. 
Allow the corn to slowly roast for another 15 minutes on one side, then 15 minutes on the other.  You will know it is done when you press a kernel and it shoots out it’s sweet liquid.
