MASTER CHEF
RECIPES

BY:JASON D. HALL, CMC

Mexican Corn
Southbend AYAY 4

Yield: 4 Portions

Category: Side Dish

* 4ea. Ears of yellow corn, shucked

e 3 Tbsp. Extra virgin olive oil

e To taste S&P

e 12 cup Mayo

e %2 cup Sour Cream

e Y2 tsp. Ground cumin

e Y tsp. Ground coriander

e Y2 tsp. Ground ancho powder

e 2ea. Poblano pepper, roasted, peeled,
seeded and diced.

e 8oz Chorizo, browned, drained and
crumbled

e %2 bunch Cilantro, chopped

e 2ea. Limes, cut into wedges

* 1% cup Cotija cheese
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The Cooking Instructions

1. Turn your chargrill on high and rub the ears of corn with olive oil and season
with salt and pepper. Let the corn sit till the grill is ready.

2.In the meantime, combine the sour cream, mayo, cumin, coriander, and
ancho powder and reserve.

3.When the grill is hot, roast the Poblano peppers till the skins are charred. Let
cool slightly and peel, seed, and dice them. These will be used for the final
garnish.

4.1n a medium-sized saute pan, brown and cook the chorizo. Drain it and break
it into crumbles. This will be part of the final garnish also.

5.With the chargrill now nice and hot cook the ears of corn for 7-10 min rolling
them occasionally to get them nicely browned on all sides, remove them
from the grill and let them rest for 2 min.

6.Roll the corn in the mayo-spice mixture then place it on the service plate.

7.Garnish the corn with roasted Poblano, chorizo, cilantro, and cotija. Serve

lime wedges on the side.
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