ESQUITES RECIPE (MEXICAN CORN SALAD)
4 
ears fresh corn, preferably yellow

1 
dried pulla, puya, or small guajillo chile, or ¼ teaspoon paprika

3 
large cloves garlic

3 
tablespoons unsalted butter

2 
cups water

¾ 
teaspoon kosher salt

Toppings:

1 
medium lime

1/3 
cup mayonnaise

3 
teaspoons unsalted butter

1/3 
cup Mexican crema

1/3 
cup crumbled cotija cheese

¾ 
teaspoon Tajín Clasico or chile-lime seasoning


Salsa macha or hot sauce

Remove the husks for 4 ears fresh corn, rinse off any corn silk, and pat dry. Cut the kernels off the cob (about 2½ cups). Cut 1 dried puya or small guajillo chile open and remove and discard the stem and seeds. Rinse the chile under cool water, then pat dry. Crush and peel 3 large garlic cloves.

Heat a large saucepan over medium heat. Add the garlic and 3 tablespoons unsalted butter. 
Reduce the heat to medium-low and cook, stirring occasionally, until the garlic is golden-brown and fragrant, about 1 minute.

Increase the heat to medium. Add the corn and ¾ teaspoon kosher salt, and stir to combine. 
Add the chile or ¼ teaspoon paprika, and 2 cups water. Bring to a boil.

Cover and cook at a rapid simmer, reducing the heat as needed, until the corn is plump and the liquid is very slightly yellow in color, about 10 minutes. Simmer uncovered for the flavors to meld, 3 to 5 minutes more. Taste and season with more kosher salt as needed. Turn off the heat; remove the garlic if desired.

Juice 1 medium lime until you have ½ teaspoon; cut the remaining part of the lime into wedges. Place the lime juice in a small bowl, add 1/3 cup mayonnaise, and stir to combine.

Divide into 3 portions: For each portion, scoop about ¾ cup of the corn, along with some of the broth, into a small bowl. Top each with about 1 teaspoon unsalted butter and stir until the butter is melted. Top each with 1 to 2 tablespoons of the mayonnaise mixture, 1 to 2 tablespoons of the Mexican crema, and 1 to 2 tablespoons crumbled cotija cheese. Sprinkle each with about ¼ teaspoon Tajín. Serve with the lime wedges and salsa macha or hot sauce if desired.

Recipe Notes

Canned corn: 2 (15.5-ounce) cans whole-kernel corn can be substituted for the fresh corn. Do not drain and simmer the corn with the canning liquid, seasoned with ¼ teaspoon paprika and 1/8 teaspoon onion powder if desired. Cook covered at a rapid simmer for the same amount of time.

Dairy-free / Vegan: To make this vegan or dairy-free, use vegan mayonnaise and vegan feta or Parmesan cheese for the cotija. Use vegan sour cream instead of crema: Skip the lime juice and add in the vegan sour cream.

Mexican crema substitute: Crème fraîche can be substituted for the crema.

Cheese substitutes: Crumbled panela or grated Parmesan cheese can be substituted for the cotija.

Storage: Refrigerate leftovers in an airtight container for up to 5 days.

A version of this recipe was first published in January 2013 by Nealey Dozier.

Prep time 5 minutes

Cook time 20 minutes

Makes about 2 cups

Serves:  3

