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Grilled Corn Succotash

4 ears corn, shucked, soaked in ice water 1 hour

1 large red bell pepper

1 pound cooked lima beans (I used frozen)
4 tbl. unsalted butter 

3 cloves garlic, minced

1 medium rib celery cut into 1/4" dice

1 medium Vidalia onion, cut into ¼" dice

1 tbl. brown sugar

1 1/2 tsp. fresh thyme leaves or 1/4 tsp. dried
1 bay leaf

Juice of 1/2 lemon, approx. 1 tablespoon
Pinch of ground red pepper

Salt & freshly ground black pepper to taste
1 tbl. chopped parsley

Cook the corn on the grill or under the broiler, turning frequently, until the kernels are uniformly golden brown, 5 to 7 minutes.  Set the corn aside until cool.
Meanwhile, cut the bell pepper in half and place it cut side down on a cooking sheet and place sheet under the broiler until the pepper halves are blistered and brown, about 5 minutes.  Transfer the bell pepper to a heavy-duty sealable plastic bag to cool 5 minutes.
Stand an ear of corn on a stable work surface, stem end down, holding it with one hand by its tip.  Cut off the kernels close to the cob in strips, cutting down and away from you and rotating the ear slightly after each cut.  Transfer the kernels to a mixing bowl; repeat with the remaining ears of corn.
Remove the charred skin from the bell pepper with your fingers.  Carefully slit open the pepper with a knife; remove the steam, seeds and veins.  Cut the pepper into ¼" dice; add to the corn.
Melt butter in a heavy skillet over medium-low heat.  Add the garlic, celery and onion; cook gently, stirring frequently, until tender and lightly browned, about 10 minutes.  Stir in the brown sugar, thyme, bay leaf, lemon juice, red pepper, lima beans, and salt and pepper to taste.  Cook 3 minutes more.  Stir into the corn and bell pepper mixture.  Garnish with parsley.
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