
Mexican corn on 
the cob

Mexican corn on the cob
• 3 corn on the cob, broken in half
• 1/2 tsp cayenne pepper
• 1 tsp smoked paprika
• 1 tsp sea salt
• 100ml mayonnaise
• 1 tbsp chipotle paste
• 50g parmesan cheese, grated
• 2 limes, cut into wedges
• 
• 

For more recipes go to www.bslzone.co.uk
or ‘Like’ our facebook page at www.facebook.com/punkchefdeaf

1. Remove any husk from the corn and place into 
boiling salted water. Cook for 10 minutes or until the 
corn is soft.

2. Meanwhile mix the cayenne pepper, smoked 
paprika and salt together before adding the 
mayonnaise and chipotle paste.

3. When the corn are cooked, drain them from the 
water and place on absorbent paper to dry. While 
warm brush with the chipotle mayo, sprinkle with the 
parmesan cheese and the spice salt.

4. Skewer each one with a wooden skewer and serve 
with lime wedges.


