Mexican Street Corn Salad
Serves 4

e 2 cans (425 g each) corn, drained

e 14 g vegetable oil or butter

e 60 g mayonnaise

e 60 g Greek yogurt

e About 60 g crumbled feta cheese (or parmesan *see below)

¢ 1 small jalapefio, finely chopped (optional, adjust to spice
preference)

o Yito Y tsp chili powder (adjust to taste)

e Yitsp smoked paprika (optional)

e 2T fresh pak chee, chopped

e Juice of 1 lime

e Salt and pepper to taste

1. Heat the oil or butter in a large skillet over medium-high heat.

2. Add the drained corn and cook for 5-7 minutes, stirring occasionally, until slightly charred. This
step adds a smoky flavor but can be skipped.

3. In alarge bowl, whisk together the mayonnaise, Greek yogurt, lime juice, chili powder,
smoked paprika, and a pinch of salt and pepper.

4. Addthe corn, cheese, chopped jalapefio, and pak chee to the bowl with the dressing. Mix well

to coat everything evenly.

Adjust seasonings, adding more chili powder, lime juice, or salt as needed.

Serve immediately or refrigerate for up to an hour to let the flavors meld. Garnish with extra

cilantro, a sprinkle of cheese, and a dash of chili powder before serving.

o o

Variations: Add diced avocado or cherry tomatoes for a fresh twist.

Substitutes for Cotija Cheese:
1. Parmesan Cheese (Grated or Shredded):
o Parmesan has a salty and nutty flavor similar to aged cotija. Use it sparingly, as it's
more intense in flavor.
2. Pecorino Romano:
o Like Parmesan, Pecorino Romano is salty and tangy. It can work well as a cotija
replacement.
3. Cream Cheese (Softened):
o If you want creaminess rather than a crumbly texture, mix a small amount of softened
cream cheese with a pinch of salt for a milder flavor.
4. Queso Blanco or Queso Fresco (If Available):
o These are mild, crumbly Mexican cheeses sometimes found in specialty stores in
Japan.
5. Shredded Mozzarella or Pizza Cheese:
o It won't give the same tang, but it can work in a pinch for texture.
6. Firm Tofu (for a Non-Dairy Option):
o Crumble firm tofu and season it with a little salt and lemon juice to mimic the tangy,
salty profile of cotija.

e Adjust the salt in the recipe depending on the saltiness of your chosen cheese substitute.

e If you're using a creamier cheese like cream cheese or tofu, consider adding a bit more chili
powder or lime juice to balance the flavors.
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