MEXICAN STREET CORN

RECIPE FROM GOOD AND CHEAP BY LEANNE BROWN | SERVES 4

* 4 cobs corn Turn your oven’s broiler up to high.

« 4 tablespoons mayonnaise

* % cup cojita, queso blanco, feta, Romano or Parmesan, Peel oft the outer layers of the corn and clean off all the
grated corn silk. Leave the green ends attached for a convenient
o chili powder handhold.

o 1 lime, sliced into wedges
Place the cobs on a baking pan under the broiler for 2 to

3 minutes, then rotate them and repeat until they’re brown
and toasty all the way around. The broiling shouldn’t take
more than 10 minutes total.

Working quickly, spread a tablespoon of mayonnaise over
each cob, lightly coating every kernel. Next, sprinkle the
cheese all over the corn. It should stick fairly easily to the
mayonnaise, but you’ll probably get a little messy coating

them thoroughly.

Sprinkle chili powder over the corn, but not too heavy or it’'ll
be gritty. Use any chili powder you like; ancho or cayenne

are great.

Lastly, squeeze lime juice all over and serve hot!

ACCESS MORE

RECIPES & VIRTUAL
COOKING CLASSES

marquette
§‘§ “\‘(?’RFOR RURAL H£4( :’"'5\\"?5“
FEED|NG c® 7%
AMERICA
West Michigan NORTHERN MICHIGAN UNIVERSITY m
food co-op

MSU EXTENSION . AMBERKASTEN,RDN . PORTAGE HEALTH FOUNDATION
SAULT TRIBE ELDER SERVICES DIVISION

SUPERIOR $3)

Project made possible thanks to financial support from @ Health Foundation

\LTHIER TOGETHER




