Chef Angela’s Sweet and Spicy Cheesy Corn Salad
INGREDIENTS
6 — 8 Ears of corn, shucked
% to 2 jalapefios (depending on desired level of spiciness), seeded and diced
4 o0z. Cream Cheese, softened
1/2 to 3/4 cup Shredded Cheddar Cheese
2 to 3 Thsp Mayonnaise or Sour Cream
1 Thsp vinegar

1 Thsp dark brown sugar or honey

% tsp coarse sea salt

Y tsp black pepper % tsp onion powder
% tsp smoked paprika (hot or mild, whichever you % tsp ground mustard
prefer)

Pinch of cayenne pepper
% tsp garlic powder

DIRECTIONS
v Drop ears of corn into a large pot of boiling, salted water.
v Boil for approximately 10 minutes, until tender. Remove from pot and let cool.
v Inalarge bowl, combine the cream cheese, shredded cheddar cheese, mayonnaise and all seasonings.

v Cut kernels off the cob and mix corn into cream cheese mixture. Serve immediately.

Side note- Don’t be afraid to get creative! Add Sriracha sauce, scallions, cilantro, cinnamon, or lime for
extra deliciousness.
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