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Cestari Shares Expert Tips for Fresh Summer Corn

Recipes and Preparation Techniques

June 30, 2026

LITTLETON, MA - June 30, 2026 - PRESSADVANTAGE -

Cestari, a leading provider of kitchen tools and culinary resources, today released comprehensive guidance
for home cooks looking to maximize their use of fresh summer corn during peak harvest season. The
company's latest educational content addresses preparation techniques, recipe ideas, and preservation

methods for one of summer's most versatile ingredients.

With corn season reaching its peak across much of the country, home cooks are seeking efficient ways to
incorporate this seasonal staple into their meal planning. From grilled corn and vibrant salads to hearty

chowders and fresh salsas, corn offers endless culinary possibilities when properly prepared.

"Summer corn represents one of the best opportunities for home cooks to work with truly seasonal produce,”
said Susan MacDowell, founder of Cestari. "The key to enjoying corn at its best lies in proper preparation
techniques and having the right kitchen tools for everyday cooking to make the process efficient and

enjoyable."

The company's approach reflects broader culinary trends toward seasonal eating and home cooking. As



consumers increasingly prioritize fresh, local ingredients, having proper preparation tools and techniques

becomes essential for transforming raw ingredients into finished dishes.

The challenge many home cooks face involves removing kernels from the cob cleanly and quickly without
creating a mess. Traditional knife methods often result in kernels scattering across the kitchen counter or
uneven cuts that leave valuable corn behind on the cob. The Cestari corn cob peeler addresses these
common frustrations by providing a controlled, efficient method for kernel removal that preserves the integrity

of each kernel while minimizing waste.

Beyond basic preparation, Cestari emphasizes the importance of exploring diverse cooking methods to fully
appreciate corn's versatility. Grilling corn brings out natural sweetness through caramelization, while raw corn
adds crunch and freshness to summer salads. Corn salsas provide bright accompaniments to grilled meats

and fish, and corn chowder offers a comforting option that bridges the transition from summer to fall.

Preservation techniques also play a crucial role in extending corn season. Freezing corn at peak freshness
allows home cooks to enjoy summer flavors throughout the year. The process requires blanching whole ears
for four minutes, cooling them in ice water, then removing kernels for freezer storage. Properly frozen corn

maintains its quality for up to twelve months.

"We recognize that many people want to cook more with seasonal produce but feel intimidated by preparation
requirements," added MacDowell. "Our goal is to remove those barriers by providing both the tools and

knowledge needed for success in the kitchen."

Cestari has expanded its educational resources to include summer recipe videos. These visual guides

complement written recipes by showing proper tool usage and technique execution in real time.

Cestari specializes in high-quality kitchen tools backed by lifetime guarantees. The company maintains an
extensive library of recipes, cooking tips, and instructional content designed to help home cooks develop their
culinary skills while making the most of seasonal ingredients. Through its combination of durable tools and
educational resources, Cestari supports home cooks in creating memorable meals for family and friends.
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Cestari Kitchen provides premiere kitchen products for the home cook. Every Cestari Kitchen tool is backed by a lifetime
guarantee.

Website: http://www.cestarikitchen.com

Email: support@cestarikitchen.com

Phone: 1-978-800-1013




