● mexican street corn nachos with north-of-the-border salsa ●
ingredients

2 Tablespoons canola oil
1 pound frozen corn (about 3 cups) still frozen
2 Tablespoons mayonnaise
14 ounce bag low salt tortilla chips
1 pound Monterey Jack cheese, grated (do not purchase pre-grated — it will not melt properly)
1 Tablespoon cornstarch
1/2 cup heavy cream
1/2 cup milk
1 garlic clove, minced
1/4 Cotija cheese, crumbled
2 Tablespoons Mexican crema -OR- 2 Tablespoon sour cream that has been slightly diluted with water
1/2 lime, sliced into wedges
2 Tablespoons cilantro, roughly chopped
1 cup North-Of-The-Border-Salsa
instructions

1. Sear the corn and then mix with the mayonnaise: Heat oil on high in a large cast iron skillet. When the is
almost smoking hot, add half of the frozen corn (do not defrost) to the pan. spread corn out in the pan and let
sear. Stir occasionally until most of the corn kernels have browned a little on at least one side. Corn is ready to
remove from heat when kernels begin to slight light pop or jump in the pan. Remove the corn from the pan, and
repeat with the remaining frozen corn kernels. Mix the seared corn with the mayonnaise and set aside.
2. Toast tortilla chips: Preheat oven to 350 degrees. Spread tortilla chips out on a large sheet pan and place in
the oven for 10 minutes until slightly browned.
3. Make cheese sauce: While tortilla chips are in the oven toasting, make the cheese sauce. Set up a double
boiler with an inch of water in the lower pan. If you do not have a double boiler, place an inch of water in a small
saucepan and place a metal bowl over it so the steam from the boiling water below heats the bottom of the
metal bowl. Do not let the bowl touch the water. Place the grated Monterey Jack cheese in the top pan or bowl
of the double boiler. Mix with the cornstarch, pour in the cream and milk (substitute with half & half if desired).
Add the minced garlic. Heat the water in the double boiler to a boil. Let the cheese melt gently, stirring
occasionally until the sauce is smooth.
4. Assemble the nachos: Once the tortilla chips are lightly browned, remove them from the oven. Transfer to a
large serving platter.Pour the cheese sauce over the tortilla chips. Sprinkle the top with the toasted corn mixture,
then with Cotija cheese crumbles. Spoon North-Of-The-Border-Salsa over the nachos and serve immediately.

