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Mexican Street Corn
4 Servings •  1 Serving = 1  E a r  o f  C o r n
Adapted from Naturally Healthy Mexican Cooking by Jim 
Peyton

INGREDIENTS

• 2 Tablespoons canola oil
• 2 cloves garlic, minced
• 4 ears corn, husked
• 2 Tablespoons mayonnaise
• 2 teaspoons chili powder
• ½  teaspoon garlic powder
• 1 Tablespoon lime juice
• Freshly ground black pepper, to taste
• ¼  cup cotija cheese or parmesan cheese, grated
• 4 lime wedges

DIRECTIONS

1. On a saucepan, heat the canola oil over low heat. Add the 
garlic and sauté until the garlic is soft but not browned. 

2. Preheat a stovetop grill pan. Brush the corn all over with the 
garlic oil and grill it on all sided to over medium to medium-
high heat until to corn is tender and well browned, 6-10 
minutes. 

3. While the corn is grilling, combine the mayonnaise, chili 
powder, garlic powder, lime juice, and pepper in a small 
bowl. 

4. When the corn is done, brush it with the paste and dust with 
the cheese. 

5. Serve with the lime wedges. 


