
Grilled Corn Guacamole

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 4 to 6

Prep Time: 10 minutes
Cook Time: 5 minutes

Ingredients
__2 Avocados
__2 Ears of Fresh Corn
__3 Scallions
__1 Jalapeno, seeded (you might want to just
use half if its too spicy for your liking)
__1/4 cup (or more) of Chopped Cilantro
__1 Lime
__2 Tbsp of Melted Butter
__1 tsp of Smoked Paprika
__Salt and Pepper, to taste

1) Preheat a grill pan to medium-high,
place the corn right on the grill pan and
cook the ears of corn rolling them around
until they develop some color.

2) In a small bowl, mix together the butter,
paprika, a touch of salt and pepper, set
aside.

3) Chop the scallions, cilantro and jalapeno
nice and fine and add them to a bowl.

4) When the corn is just about done, start brushing it all over with the
flavorful butter and allow it to cook for about 30 seconds on all sides so
that those flavors really adhere to the corn.

5) Allow the corn to cook for about 10 minutes (or until its cool enough
for you to handle) and then cut the kernels off the cob and set aside.

6) Cut your avocados in half, remove the pit, scoop out the flesh and
place it in the same bowl as the chopped scallions, cilantro and
jalapeno.

7) Add the juice of your lime along with a healthy pinch of salt and
pepper and using a fork, mash everything together.

8) Add the corn kernels, mix everything together and enjoy with some
good tortilla chips!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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