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Elote 

Elote means 'Corncob' and is best known as 'Mexican Street Corn'. 
It is a popular snack sold on the streets and at festivals in Mexico.  
This vegan version is creamy, tangy and with a kick. In order to make this 
vegan, I opted for an easy almond parmesan to replace the Cojita used for a 
traditional Elote.  
 
Be sure to try it, it will surely not disappoint. 
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Servings: 4 

Ingredients 

4  Fresh Ears of Corn  
8  TBL Crema 
4  TBL Almond Parmesan  
 Chili Powder and or Cayenne Powder to taste 
 Fresh lime wedges  

Vegetable Oil to coat corn before grilling 

Required Equipment 
A Grill, make on gas grill or charcoal grill or use a Grill Pan (I use a grill pan)  
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Method  

•  If you do not have any crema or almond parmesan that is already 
made, prepare those first.  
 
 Once the crema and almond parmesan are made, set those aside and 
continue with the corn. 

•  Remove the husk from the corn and coat the corn with vegetable oil.  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•  Grill the corn uncovered,  

3 to 5 minutes per side.  
A total of 15 minutes.  
 Some kernels will change  
in color and some will get that 
 beautiful char.  
 
 
 
 After 15 minutes, remove the corn  
from the grill and allow it to cool  
for 5 - 8 minutes. 
 

•  Once cooled, brush each corn  
with the crema. 
about 2 tablespoons per corncob.  

•  Feel free to use as much crema as you desire!  
You can not go wrong with the amount of crema used. 

•  Now sprinkle each corncob with a tablespoon of the almond parmesan 
and add a sprinkle of chili powder and or cayenne powder.  
Serve with lime wedges. 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