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Jalepeño Popper Grilled
Corn Salad
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8 ears LaMora Farms sweet corn
Olive oil, salt & pepper to grill
2 LaMora Farms jalepeños
1 cup chopped cooked bacon
2 oz cream cheese
¼ cup sour cream
1 cup sour cream
1 cup grated cheddar cheese
Salt & pepper to taste
Optional:green onions for garnish
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Coat shucked corn with olive oil, salt &
pepper and grill (wrap in foil first if you
don’t like kernels browned). Allow corn
to cool and remove kernels from cob and
set aside in a bowl. Mix in finely diced
jalapeños, chopped cooked bacon, cream
cheese, sour cream, cheddar, plus
additional salt, pepper & chopped green
onions to taste.
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Yields about 8 cups…perfect dish to pass
for summer gatherings and also a great
way to use up leftover ears!
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