CHARRED CORN AND CHICKPEA SALAD WITH LIME CREMA 
1
cup sour cream


Zest and juice of 1 lime (about 2 tablespoons juice)

1
garlic clove, finely grated


Salt and pepper

2
tablespoons extra-virgin olive oil, plus more for drizzling

2
shallots, diced

4
ears of corn, kernels removed (about 4 cups)

1
teaspoon ground cumin

1
teaspoon smoked paprika

2
(15-ounce) cans chickpeas, drained


Handful chopped cilantro

2 to 3
cups arugula

To make the lime crema, place the sour cream, lime zest, lime juice and garlic in a large bowl and whisk to combine. Season with salt and pepper; set aside.

Heat a large (12-inch) skillet on medium-high. When hot, drizzle in 2 tablespoons olive oil and add the shallots. Toss until slightly softened and starting to caramelize, 30 to 60 seconds.

Add the corn kernels and season with salt and pepper. Cook, stirring every 30 seconds, until corn is sweet and slightly charred, 4 to 5 minutes. Remove from the heat, add the cumin and paprika and toss to coat. Allow to cool for 3 to 5 minutes.

To the lime crema, add the corn mixture, chickpeas and cilantro; toss to combine. Taste and season with salt and pepper.

To serve, add the arugula, drizzle with olive oil and gently toss.
Charred corn is a bankable foundation for a simple and satiating summer meal. Just a few minutes in a hot pan will turn the kernels from starchy to sweet, while delivering smoky notes. A light dusting of ground cumin and smoked paprika reinforces these scorched flavors. In a loose nod to esquites, this salad is dressed with a simplified version of Mexican crema, tangy from the lime and spiked with garlic. If you like, add some heat with some sliced jalapeños or a sprinkle of crushed red pepper. Spoonable and transportable, this is the perfect salad to take on picnics.

SERVES: 4






Hetty Lui McKinnon  July 18, 2024

Yummy! I made my own vegan cashew crema instead of sour cream and it turned out well. I added jalepeno to it for a lil spice.

Is this helpful? 18

Tanja1 week ago

Toasted the chickpeas along with the corn - delicious!

Is this helpful? 14

Christa1 week ago

I have been making Abra Berens' recipe for caramelized corn from her cookbook, "Ruffage," and have grown to love it: 4 ears of corn cooked for 7 minutes over high heat undisturbed in a "glug" of olive oil, then given a stir and cooked for another 7 minutes. I look forward to trying this recipe as well here in the great corn state of Illinois, as I love chickpeas, too, and smoked paprika makes everything taste better.

Is this helpful? 10

sasha6 days ago

Way, way, WAY too much crema. Next time I would do about ½ of what the recipe calls for. All the other ingredients got drowned by the sour cream (it also looks completely unappetizing). The photo at the top of this recipe was definitely taken before anything was combined with the crema. Agree with other reviewers — jalapeños are a must. Would definitely toast the chickpeas with the corn next time.

Is this helpful? 2

Ellen Wolaner6 days ago

This is delicious! I would suggest using 6 to 8 ears of corn unless the ears are really large.

Is this helpful? 2

morgan5 days ago

For the next time I make this, which I will: Double or triple the limes Halve the chick peas Add more fresh herbs Add jalapeños or green hot sauce

Is this helpful? 2

