
Mielies with Flavoured Butter
RECIPE

Mielies with Flavoured Butter

Cooking time 7 mins
Preparation
time

5 mins

Serves 12

Farm-fresh mielies charred on the braai and served with a knob of butter flavoured with
Royco Creamy Cheese & Bacon Potato Bake powder.

Ingredients
12 mielies on the cob
Royco Creamy Cheese and Bacon Potato Bake
250g unsalted butter
6 spring onions, chopped

Vegetarian

This recipe is suitable for vegetarians. The product can be replaced with any Royco Potato
Bake that does not include bacon flavouring.

Family Friendly

Freeze the leftover butter in ice trays for single servings that can be used for easy
microwave mielies.

Method
Melt the butter in a small pot on the stove.1.
Add in the packet of Royco Creamy Cheese and Bacon Potato Bake powder and stir for2.
2 minutes until powder is dissolved.
Pour the melted butter mix into a small bowl, and set the butter in fridge until hard.3.
Cook the mielies in the microwave or in a pot of boiling water on the stove top for 54.
minutes, and then slightly char over the coals for 2 minutes.
Serve each mielie with a knob of butter, and a sprinkling of spring onions, while still5.
warm.



Recipe Tags
Potato Bakes, Side, Plant-Based

Related Recipes

Butternut and Potato Bake
Cooking time

50 mins

Preparation time

15 mins

https://www.royco.co.za/recipe-tags?meal_type%5Ball-recipes%5D=Potato+Bakes
https://www.royco.co.za/recipe-tags?meal_type%5Ball-recipes%5D=Side
https://www.royco.co.za/recipe-tags?meal_type%5Ball-recipes%5D=Plant-Based
https://www.royco.co.za/recipe/butternut-and-potato-bake
https://www.royco.co.za/recipe/butternut-and-potato-bake


Spiced Couscous with Pork and Almonds
Cooking time

10 mins

Preparation time

20 mins

Simple Savoury Mince Pasta
Cooking time

20 mins

Preparation time

15 mins

Creamy Chicken and Mushroom Risotto
Cooking time

25-30 mins

Preparation time

10 mins

https://www.royco.co.za/recipe/spiced-cous-cous-with-pork-and-almonds
https://www.royco.co.za/recipe/spiced-cous-cous-with-pork-and-almonds
https://www.royco.co.za/recipe/simple-savoury-mince-pasta
https://www.royco.co.za/recipe/simple-savoury-mince-pasta
https://www.royco.co.za/recipe/creamy-chicken-and-mushroom-risotto
https://www.royco.co.za/recipe/creamy-chicken-and-mushroom-risotto


Lasagna
Cooking time

30 mins

Preparation time

10 mins

Mushroom, Tomato & Red Wine Fusilli
Cooking time

20 mins

Preparation time

15 mins

Sticky Chicken Wings
Cooking time

15 mins

Preparation time

5 mins

https://www.royco.co.za/recipe/lasagna
https://www.royco.co.za/recipe/lasagna
https://www.royco.co.za/recipe/mushroom-tomato-red-wine-fusilli
https://www.royco.co.za/recipe/mushroom-tomato-red-wine-fusilli
https://www.royco.co.za/recipe/sticky-chicken-wings
https://www.royco.co.za/recipe/sticky-chicken-wings


Pork Chops with vegetable skewers
Cooking time

25 mins

Preparation time

15 mins

Spicy Lentil Curry
Cooking time

45 mins

Preparation time

20 mins

Pasta with Creamy Mushroom Sauce
Cooking time

10 mins

Preparation time

15 mins
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