Maque Choux





Though usually credited to the Cajuns, this wonderful smothered corn dish probably goes back to the Attakapas tribe, who taught the Cajuns quite a bit about living off the land.





24 ears of sweet corn


2 onions, finely chopped


2 large bellpeppers, chopped


4 over-sized tomatoes, or a 15-ounce can of whole tomatoes


½ pound of butter (2 sticks)


2 tablespoons of salt


2 tablespoons of black pepper





1. Cut corn off the cob; shave down the cob to get the juice. (Shave each cob right after cutting kernels from it; then move on to the next.)


2. Sauté onion, bellpepper and tomato in butter for about 10 minutes.


3. Add corn and cook until tender, about 15 minutes. (If corn takes longer to get soft, add some milk and a little more butter.)


4. Add salt and pepper about five minutes into cooking corn.





Serves eight to ten.


