MEXICAN STREET CORN SALAD
4 
ears fresh corn, husked


Extra-virgin olive oil, for brushing

1½ 
tablespoons mayo, or vegan mayo

1 
garlic clove, minced


Zest and juice of 1 lime

1/3
cup chopped scallions

¼ 
cup crumbled Cotija, or feta cheese

¼ 
cup finely chopped fresh cilantro

¼ 
teaspoon smoked paprika, or chili powder

1 
jalapeño pepper, diced*

¼ 
teaspoon sea salt

Preheat a grill to medium-high heat. Brush the corn with olive oil and grill for 2 minutes per side, or until char marks form. Remove from grill and set aside.

In a large bowl, combine the mayo, garlic, and lime zest and juice. Slice the kernels off the corn and add to the bowl along with the scallions. Stir to coat, then add the cheese, cilantro, smoked paprika, jalapeño, and salt. Season to taste and serve immediately or chill until ready to serve.
This easy Mexican street corn salad is the ultimate summer side dish! Lightly creamy, spicy & bright, it's a recipe you'll make again and again.

SERVES: 4
Delicious recipe and I added all the ingredients along with bbqing the corn!! It’s the cheese and lime juice that gives it great flavour!!

I will certainly make it again!! Thanks for posting the recipe!!

Christy

11.16.2025

Absolutely delicious, simple, and tastes so fresh with the lime juice and lime zest. Truly delicious and will absolutely make this again.

Rachel

11.15.2025

This recipe was truly delicious. I made it using frozen corn because that’s all that was available. I did a quarter turn every 3 min or so and it grilled up beautifully. I couldn’t find cotija, so subbed Queso Fresca but that was the only substitution I made. This is my new favorite side salad.

Renee

09.20.2025

Fantastic salad

Annie

09.20.2025

Loved it. All of the traditional flavors are there and it was so easy to put together. No notes.

Chris H

09.14.2025

While it may not be specifically mentioned, I recommend cooling the corn completely before mixing in with the other ingredients especially the mayo. It just seems to work better and the mayo doesn’t separate out.

