STREET CORN CHICKEN TOSTADA MELTS WITH CILANTRO LIME CREAM
For the tostadas:

4–6 
corn tostada shells

2 
cups cooked grilled chicken breast, sliced or chopped

1½ 
cups corn kernels (fresh, canned, or thawed frozen)

1 
cup shredded Monterey Jack or pepper jack cheese

1 
tablespoon olive oil


Salt and pepper, to taste

For the cilantro lime cream:

½ 
cup sour cream or Greek yogurt


Juice of 1 lime

1 
tablespoon chopped fresh cilantro

1 
clove garlic, minced


Pinch of salt

Optional toppings:


Sliced jalapeños


Extra chopped cilantro


Crumbled cotija cheese


Chili powder

Preheat oven to 400°F.

In a skillet, heat olive oil over medium heat. Add corn and cook until lightly charred, about 5–6 minutes. Season with salt and pepper.

Arrange tostada shells on a baking sheet. Top each with sliced chicken, charred corn, and a generous sprinkle of cheese.

Bake for 5–7 minutes, or until cheese is melted and bubbly.

Meanwhile, whisk together sour cream, lime juice, cilantro, garlic, and a pinch of salt to make the cilantro lime cream.

Drizzle cilantro lime cream over warm tostadas. Add any optional toppings like jalapeños, cotija, extra cilantro, or a sprinkle of chili powder.
Crispy tostadas piled high with juicy chicken, sweet corn, and melty cheese—topped with a zesty cilantro lime cream that ties it all together.

Crispy tostadas piled high with juicy chicken, sweet corn, and melty cheese—topped with a zesty cilantro lime cream that ties it all together.

SERVES: 4

