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Elote Crema
The tangy, spiced mayo-cream that coats Mexican street corn — crema, mayo, and lime stirred together with chili

powder into the essential slathering sauce for elotes and esquites.

Time   15 min Servings   4

What you’ll need.

□   2 parts Mayonnaise (full-fat, preferably Hellmann's or

Mexican brand)

□   1 parts Mexican crema (or sour cream)

□   0.5 parts Fresh lime juice □   0.15 parts Chili powder (pure ancho or New Mexico

blend)

□   0.05 parts Fine sea salt □   0.5 parts Cotija cheese, finely crumbled

□   0 to taste Extra chili powder or Tajín, for dusting

Let’s make it.

01
In a medium bowl, combine the mayonnaise and Mexican crema. Whisk together until fully homogeneous — no

streaks of either component should remain. Add the fresh lime juice a little at a time, whisking continuously; it

will thin the mixture slightly and make it glossy. Add the chili powder and salt. Whisk vigorously for another 30

seconds. The crema should be smooth, glossy, and thick enough to cling to a spoon without running

immediately. Taste at this point — the lime should be clearly present, the chili should give warmth rather than

heat, and the overall flavor should be creamy, tangy, and moreish.

02
Fold half of the crumbled cotija into the crema base and stir to combine — the salt from the cotija will further

season the sauce. Taste again and adjust if needed. Transfer to a shallow bowl for dipping whole cobs, or to a

squeeze bottle for esquites (corn cups). Just before serving, dust the surface generously with extra chili powder

or Tajín and scatter the remaining cotija. The sauce can be made up to 3 days ahead and refrigerated; the

flavors improve overnight as the lime mellows and the chili blooms.

Recipe & provenance   ForkRecipe Kitchen / ForkRecipe / FoodML and contributors / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Servings are an estimate; check quantities in the source recipe.
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https://github.com/futurechef/forkrecipe-recipes/blob/main/recipes/elote-crema.js
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