Maiz en una Tasa (Corn in A Cup)
Prep Time:  5 min
Inactive Prep Time:  
Cook Time:  20 min
Level: Easy
Serves:  6 to 8 servings
Ingredients
· 4 to 6 ears of corn
· 6 Tablespoons butter
· 1/2 cup mayonnaise
· 1/2 cups crema mexicana
· 1/4 lb. crumbly, salty white cheese (ideally cotija or parmesan, is acceptable)
· 2 Tablespoons red chili powder
· 2 Tablespoons Valentina hot sauce 
· 1/4 cup lime juice 
· 2 limes cut into wedges for garnish
· To taste, salt and freshly ground black pepper
Directions
Remove the husks of the corn but leave the core attached at the end so you have something to hold onto. Grill the corn on a hot grill or cast iron griddle until slightly charred. Turn it so it gets cooked evenly all over. Remove corn from the cob and place into a bowl. Add the butter to the corn and mix. Mix the mayonnaise, crema Mexicana, and the cheese together in a bowl. While the corn is still warm add to the mayonnaise mixture. Add the lime juice and Valentina over the corn and mix. Add salt and pepper to taste. Serve in cups and garnish with chili powder, cheese, and extra lime wedges. 
***Easy Tip for Getting Corn Off the Cob***
To remove corn kernels from the cob using a bundt pan, stand the shucked corn cob upright, with the tip of cob placed in the center hole of the bundt pan. Holding the cob steady, use a sharp knife and make long downward strokes on the cob, separating the kernels from the cob.

