
Corn, Mexican Street  
Ingredients: 

4 ears fresh corn, shuck, remove silks, dry 
4 Tbsp salted butter, room temperature 
2 Tbsp Mexican crema, or sour cream 
2 Tbsp mayonnaise 
fresh-grated cotija cheese or a crumbled Mexican cheese 
ground chipotle pepper 
lime 
chopped cilantro for garnish, optional 

Instructions:  

Wash corn, remove silks and dry well. Rub 1 Tbsp butter on each piece of corn. Grill for 4-6 minutes over hot 
coals. Remove from grill. 

In a small bowl mix the cream and mayo together well. Spread on each ear of corn. 

Grate fresh cheese onto each piece of corn. Sprinkle with pepper to taste.  

Squeeze lime juice on each piece of corn. Garnish with cilantro if desired.  

 

 

 

 

 

 

 


