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Rosemary-Scented Corn Milk Soup 
 
Though I’m not sure what its official name is, I find what I call the corn “milk” – the 
juicy, creamy roots of the kernels left attached to corn cobs after you cut the actual 
kernels off – to be sweeter than the kernels themselves. Here, I scrape this “milk” off the 
cob with the back of a knife, and add it to a smooth corn soup whose creamy texture has 
nothing to do with actual cream. For a stronger herbal flavor, increase the rosemary to 2 
or 2 1/2 tablespoons. 
 
TIME: 20 minutes active time 
MAKES: 2 regular or 4 small servings 
 
2 cups whole milk 
1 1/2 tablespoons chopped fresh rosemary 
4 ears sweet corn 
1 tablespoon unsalted butter 
3 tablespoons chopped shallot 
Salt and freshly ground pepper 
Basil pesto, for garnish (optional) 
 
The day before you plan to serve the soup, heat the milk and rosemary to a simmer in a 
small saucepan. Cool to room temperature, then refrigerate overnight. 
 
Using a sharp knife, cut the kernels off the corn cobs and transfer to a mixing bowl. 
Using the back of the knife, scrape all the remaining corn bits and corn milk from the 
cobs, and add this corn “milk” to the bowl. Strain the rosemary milk into the bowl, too, 
and set aside. Discard the rosemary. 
 
Place the butter in a medium saucepan over medium-low heat. When melted, add the 
shallot, and cook, stirring occasionally, until soft but not brown, about 5 minutes. Add the 
corn mixture, season with salt and pepper, and bring to a simmer. Cook for 3 minutes. 
Carefully puree the soup in a blender (or using a stick blender, if you have one), season to 
taste, and serve warm, or chill and serve cold. Garnish with pesto, if desired. 
 
 


