
Gri l led  E lote (Mexican Street  Corn)  with  
A io l i  

I n g r e d i e n t s  f o r  A i o l i  

• 1 cup mayonnaise 

• Juice of 1 lime 

• 1 teaspoon paprika 

• 1 teaspoon salt 

• 1 teaspoon pepper 

• ¼ cup parmesan cheese 

I n s t r u c t i o n s  

1. Heat grill to medium-high. Grill shucked and cleaned ears of corn, approximately 10 
minutes, turning often to achieve slightly charred color. 

2. Mix aioli ingredients (mayo, lime, paprika, salt and pepper) 

3. Brush aioli over grilled corn 

4. Sprinkle parmesan on top 

 

Recipe by  

Elote Café & Catering 
www.elotetuls.com 
918.582.1403 
514 S Boston Ave. 
Tulsa, OK 74103 
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