RecipesCheéasse

Grilled Mexican Street Corn
(Elotes)

Yield: 7 min
Total Time: 20 min

Recipe from: https.//www.reci peschoose.com/reci pes/reci pe-for-cloate-grill-mexican-corn

I ngredients:

e 8 ears sweet corn husks removed

1/2 cup Mexican cremaor sour cream

1/2 cup mayonnaise

1/2 cup cilantro minced

1 clove garlic minced

1/4 teaspoon ground chipotle pepper to taste
2 teaspoons lime zest from one lime

2 tablespoons lime juice from one lime

1/2 cup cotija cheese crumbled

l[ime wedges to serve

Nutrition:

Calories: 140 calories
Carbohydrate: 7 grams
Cholesterol: 20 milligrams
Fat: 10 grams

Fiber: 1 grams

Protein: 6 grams
SaturatedFat: 3.5 grams
Sodium: 320 milligrams
Sugar: 2 grams
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Thank you for visiting our website. Hope you enjoy Grilled Mexican Street Corn (Elotes) above. You
can see more 19 recipe for cloate grill mexican corn Experience culinary bliss now! to get more great
cooking idess.
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