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MEXICAN

STREET CORN

3 cups corn (fresh, frozen
or canned)

2 tbsp mayonnaise

2 tbsp sour cream :
or Greek yogurt :

Q d

1/3 cup crumbled cotija
cheese (or feta)

D

1 tbsp lime juice

1/2 tsp chili powder | 9
(plus more for topping)
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1/4 tsp garlic powder
Salt to taste

Fresh cilantro, chopped
(for topping)
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SHARING ALL AGES |
{\""PP;SSPORT STAMP I; COUNTRY:
MEXICO lzl
\, DISH:

| ESQUITES
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COOK THE CORN:

If using fresh, grill or sauté until
tender. If using frozen or canned,
heat and drain well.

- MAKE IT YOURS!

* Add chopped jalapefios ,
for a spicy kick! |

* Swap mayo for Greek |
yogurt for a lighter |
version. |

* Try it with vegan
mayo and skip
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MIX IT UP:

In a bowl, stir together mayo, sour cream,
lime juice, chili powder, garlic powder,
and a pinch of salt.

COMBINE: % the cheese! A |
Add the warm corn and cotija cheese. ' )
Stir until everythingiscoated , . ._____

and creamy. { - :
SERVE: e | |

Spoon into cups and top with more 3
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cheese, a sprinkle of chili powder, | e :'
; Sa i
and fresh cilantro. / 7 in Mef::;g ulfa: lss;ebetlgood "
Add a i d d enjoy! 2 !
a lime wedge and enjoy flavours ang fun. el
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| The smell of grilled con,

lime, and spices fills ol
the air as families gather il ¢
and share at the TSI

market. jQué rico!




