CORN DIP

8 
oz. cream cheese, softened

1/3 
c. sour cream

¼ 
c. mayonnaise


Juice of 1 lime

1 
tsp. chili powder


Kosher salt

2 
(15-oz.) cans corn, drained

1 
jalapeño, seeds removed if desired, finely chopped

2 
scallions, chopped

2 
cloves garlic, finely chopped

¼ 
c. chopped fresh cilantro, plus more for serving

¼ 
c. crumbled feta

1¼ 
c. shredded Monterey Jack, divided


Hot sauce and tortilla chips, for serving

Preheat oven to 350°. In a large bowl, whisk cream cheese, sour cream, mayonnaise, lime juice, and chili powder until smooth; season with salt. Stir in corn, jalapeño, scallions, garlic, cilantro, feta, and 1 cup Monterey Jack.
Transfer corn mixture to a medium baking dish. Sprinkle with remaining ¼ cup Monterey Jack.

Bake dip until golden and bubbly, 25 to 30 minutes.
Drizzle with hot sauce and top with more cilantro. Serve with tortilla chips alongside.
Serving corn dip:

I love to finish off this dip with a drizzle of hot sauce and a sprinkle of cilantro, but feel free to leave that off if you’d prefer it without. This dip is a classic served with tortilla chips (if you feel like getting fancy, try making your own homemade tortilla chips), but would also be great with veggies or toasted bread.
SERVES: 6

