MEXICAN
STREET

CORN

Prep time: 10 minutes

Cook time: 10 minutes
Serves 6 people

INGREDIENTS

6 Ears Corn, shucked

Ya cup Mayonnaise

Ya cup Sour Cream

2 Garlic Cloves, minced

4 cup Cojita Cheese Crumbles (or Feta)
1teaspoon Chilli Powder

2 teaspoon Cayenne Pepper

2 cup Cilantro, finely chopped

Kosher Salt

Lime Wedges

Together, made better, with you:

INSTRUCTIONS

Pre heat the grill to nice and hot. Rub some cooking
oil on the grill grate.

While the braai is heating up, combine mayonnaise,
sour cream, cheese, chilli powder, garlic, and cilantro
in a large bowl. Stir until consistent and set aside.

When grill is hot, place corn directly over hot side of
grill and cook, rotating occasionally, until cooked
through and charred in spots on all sides, about 10
minutes total.

Transfer corn to serving board with cheese mixture
and use a large spoon to evenly coat corn on all
sides with mixture.

Sprinkle with extra cheese, chopped cilantro and
chilli powder and serve immediately with
lime wedges.
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