CORN QUESADILLAS
2
tablespoons canola or vegetable oil, plus more as needed for cooking

2
cups fresh corn kernels, from 2 ears of corn

1
poblano chile, seeded and chopped (about ¾ cup) 

1
jalapeño (optional), finely chopped (about ? cup), seeded for less heat

2
scallions, thinly sliced, whites and greens divided 

1
teaspoon ground cumin


Kosher salt, such as Diamond Crystal 

½
teaspoon chipotle chile powder (optional), divided 

1
lime

¼
cup sour cream

3
tablespoons mayonnaise 

3
tablespoons chopped cilantro, divided

3
cups shredded Monterey Jack cheese (12 ounces)

8
(8-inch) flour tortillas

In a large nonstick skillet, heat 2 tablespoons oil over medium-high for about 1 minute. Add the corn, poblano, jalapeño (if using) and scallion whites and stir to combine. Cook, stirring occasionally, until any liquid is mostly evaporated and vegetables are crisp-tender, 4 to 6 minutes.

Add cumin, ¾ teaspoon salt and ¼ teaspoon chipotle powder (if using) and cook, stirring constantly, for 1 minute more. Transfer to a large bowl (reserve the skillet) and refrigerate to cool to room temperature while you make the dipping sauce.

Make the dipping sauce: Into a small bowl, grate ¼ teaspoon lime zest and squeeze 1¼ teaspoons juice. Add the sour cream, mayonnaise, 1 tablespoon chopped cilantro, remaining ¼ teaspoon chipotle powder (if using) and a pinch of salt and stir to combine. (The sauce can be covered and refrigerated for up to 3 days. Stir before serving.)

Add the cheese, scallion greens and remaining 2 tablespoons cilantro to the bowl with the cooled corn mixture and stir until evenly distributed. (The filling can be covered and refrigerated for up to 3 days.)

Assemble the quesadillas: Scoop a heaping ½ cup corn mixture onto half of each tortilla, then fold to create 8 half moon-shaped quesadillas.

Wipe out the reserved skillet, add 1 teaspoon oil and heat on medium. Working in batches, place as many quesadillas as will comfortably fit in the skillet. Cook, lightly pressing to seal as the cheese melts, until golden brown on the underside, 2 to 3 minutes. Flip and cook until golden brown on the other side, 1 to 2 minutes more. You can use a spatula to gently nudge any corn that may fall out (it may pop) back into the quesadilla. Repeat to cook the remaining quesadillas, adding more oil as needed.

If desired, transfer the quesadillas to a cutting board and cut into wedges. Serve quesadillas with the lime dipping sauce.
Loosely inspired by the flavors of elotes and esquites, these vegetable-forward quesadillas are sweet thanks to peak-season corn, slightly smoky, and gently spiced, making for the most satisfying of summer meals. Fresh, plump corn (save the frozen stuff for another day) is quickly sautéed with poblano and jalapeño chiles until crisp-tender, helping to maintain its texture in the quesadilla. Creamy Monterey Jack cheese mellows the heat of the corn mixture, bringing its earthy savoriness to the forefront. The filling can hold for up to 3 days, meaning you can have fresh quesadillas on demand. To contrast with the richness of the cheesy, savory filling, a zesty lime dipping sauce brings brightness and rounds out each bite.

MAKES: 8 quesdillas
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