MEXICAN CORN SALAD
2 
Tbsp. vegetable oil

4 
cups fresh or canned corn kernels (from about 4 large ears)


Kosher salt

1 
bunch of scallions, green and light green parts only, thinly sliced

1 
medium jalapeño, seeded, finely chopped

½ 
cup fresh cilantro, finely chopped, plus whole leaves for serving

¼ 
cup finely crumbled cotija cheese

2 
Tbsp. Mexican crema or sour cream

2 
Tbsp. mayonnaise

2 
Tbsp. fresh lime juice

½ 
tsp. smoked paprika or chili powder, plus more for serving

In a large cast-iron or nonstick skillet over medium-high heat, heat oil until shimmering. Add corn; season with 1 tsp. salt and toss to coat. Cook, undisturbed, until charred on one side, about 2 minutes. Continue to cook, tossing occasionally, until kernels are charred and blistered, 8 to 10 minutes. A few kernels should begin to “pop” and leap as they get hotter, but reduce heat to medium if they start to smoke. Transfer to a medium bowl.

Add scallions, jalapeño, cilantro, cotija, crema, mayonnaise, lime juice, and paprika and mix well to combine; adjust seasonings, if needed.

Top salad with a few cilantro leaves. Sprinkle with paprika.
Esquites is a popular Mexican corn salad that can be found on nearly every other street corner in Tijuana, and for good reason. It’s one of those dishes that’s far greater than the sum of its parts: Sweet corn is tossed with crunchy, spicy aromatics and smothered in a creamy, smoky, lime-spiked sauce that is unreasonably good. The sauce is so irresistible, it transforms humble corn kernels into the kind of summer side that reliably outshines whatever main course you serve it with. Honestly, it’s so good that calling this salad a “side” feels a little disrespectful.

Also known as elote en vaso (“corn in a cup”), Mexican corn salad features all the beloved ingredients of Mexican street corn, just off the cob and far less messy to eat. It’s quick, affordable, and deeply satisfying. Best of all, this version delivers that summery, charred corn flavor—no grill required. You can serve it warm right off the stovetop or make it ahead and serve at room temperature.

SERVES: 4
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