CHICKEN NACHOS WITH CORN, ZUCCHINI, SQUASH & CILANTRO CREMA

1 
cup sour cream

1 
Tbsp. fresh lime juice (from 1 lime)

2 
packed cups fresh cilantro leaves with tender stems, divided, plus chopped cilantro leaves for 
garnish

1¼ 
tsp. finely chopped garlic, divided

½ 
tsp. kosher salt, divided

2 
ears fresh corn

2 
Tbsp. olive oil

1 
small red onion, chopped

1 
small zucchini, chopped

1 
small summer squash, chopped

2 
Tbsp. water

1
 tsp. taco seasoning mix

1 
(11-oz.) bag corn tortilla chips

2 
(7-oz.) pkg. pre-shredded Mexican three-cheese blend

1 
(1¾-lb.) whole rotisserie chicken, shredded (about 3 cups)

⅓
 cup drained sliced pickled jalapeño chiles, plus more for garnish

2 
oz. cotija cheese, crumbled (½ cup)

1 
small (6-oz.) avocado, chopped

1 
cup tomatillo salsa
Preheat oven to 400°. Process sour cream, lime juice, 1 cup of the cilantro and ¼ teaspoon each of the garlic and salt in a blender until smooth, about 20 seconds. Refrigerate in an airtight container until ready to use.
Roast corn over a medium gas flame, turning occasionally, until tender and slightly charred, 6 to 8 minutes. Let cool 5 minutes. Cut kernels off the cobs; set aside.
Heat oil in a large skillet over medium high. Add onion; cook, stirring occasionally, until softened and beginning to brown, about 6 minutes. Add zucchini, summer squash, remaining 1 teaspoon garlic and remaining ¼ teaspoon salt; cook over medium heat, stirring often, until softened, about 4 minutes. Add charred corn, water and taco seasoning mix; cook, stirring constantly, until water evaporates and corn is coated in spice mixture, about 1 minute. Remove from heat.
Line a large rimmed baking sheet with parchment paper. Arrange chips in an even layer. Top with half of the cheese and zucchini mixture. Top with remaining cheese, then chicken and jalapeños. Bake until cheese is melted, about 10 minutes.
Top with cotija cheese and avocado. Garnish with cilantro and jalapeños. Drizzle with ½ cup each of the sour cream mixture and salsa; serve remaining on the side.
SERVES: 8
