
FREEZING CORN ON THE COB   

  

 

To Blanch or  Not  to  B lanch be fore  Freez ing  Corn  

Conventional guidance is that you must blanch vegetables 

before you freeze them. Blanching slows the action of 

enzymes that naturally occur in vegetables and degrades 

the quality (color, texture, and flavor) of the vegetables. 

Freezing slows down the action a little, but it does not stop 

it. This article on the Science of Freezing Food from the 

University of Minnesota Extension does an excellent job of 

explaining the nitty-gritty details. 

While blanching is the most common way to prepare corn for 

freezing, you don't have to take this step. 

When it comes to corn on the cob, you can freeze corn on the 

cob in the husk without cooking it first. It literally takes a 

few minutes to freeze corn this way and there is no mess at 

all. The husk may even reduce the opportunity for freezer 

burn. 

This method is ideal for shorter periods of storage...up to 

about 4 months. The biggest difference that I noted was that 

the corn starts to get a little softer as time goes on, which 

may not be a problem at all depending on how you are 

going to use it. It's perfect when you'd like to buy a little 

extra fresh corn at the farmer's market or when it goes on 

sale! 

 

Ways  to  F reeze  F re sh  Corn  

https://extension.umn.edu/preserving-and-preparing/science-freezing-foods


There are many options for freezing corn. You can: 

• Remove the husks, blanch the corn on the cob and 

then freeze the whole cobs of corn. 

• Shuck the cobs, blanch them, remove the corn kernels 

and freeze only the kernels. 

• Cook corn, allow it to cool, remove the husks and 

freeze the cooked cobs or the kernels that have been 

cut off the cob. 

• Freeze uncooked corn on the cob in the husk. This is 

the EASIEST method by far. 

Note: To blanch corn on the cob with husks removed, 

submerge the corn in boiling for water according to the 

guidelines below and then remove the corn to a bowl of ice 

water to stop the cooking process. 

Blanching guidelines for corn on the cob are as follows: 

• Small ears: 7 minutes 

• Medium ears: 9 minutes 

• Large ears: 11 minutes 

How to  F reeze  Corn on the  Cob  in  the  

Husk  wi thout  Blanching  

1. Start with the freshest corn possible. If you start with 

corn that has been sitting on the counter for a few 

days instead of ones stored in the refrigerator, then 



you're already one step behind when it comes to 

quality! 

2. Don't peel or remove anything. If the husk is snug 

against the corn then it will help prevent freezer 

burn. 

3. Wrap corn in plastic wrap and/or place it in a plastic 

bag, 4 cobs at a time, removing as much air as 

possible. Use a FoodSaver to vacuum pack it if your 

have one. 

4. Store corn in the cob in the freezer for up to 4 month 

until you're ready to cook it. 

How to  Cook Frozen Corn on the  Cob  in the  Husk  

The magic continues when you're ready to cook frozen corn 

on the cob. Simply follow the directions to microwave corn 

on the cob in the husk. 

1. Remove it from the freezer. Many people find it best to 

allow the corn to defrost first. 

2. Place corn on a microwave-safe plate. 

3. Microwave on high using the guidelines for fresh 

corn. I don't find it necessary to add any additional 

time. But, the time frame for cooking will vary 

depending upon the microwave. 

• 1 ear – 2 minutes 

• 2 ears – 4 minutes 

• 3 ears – 5 minutes 

https://www.dinner-mom.com/microwave-corn-in-cob-husk/
https://www.dinner-mom.com/microwave-corn-in-cob-husk/


• 4 ears –  6 minutes 

4. Cut about an inch off the end of the corn that does 

not have the silk exposed. 

5. Grab hold of the end of the corn with the silk and 

pull off the husk and the silk. 

6. Enjoy on the cob or remove the kernels to use in 

recipes.  
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