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60 grms of Butter

1/3 cup of chopped onion

1 jalapefio or dos green chili’'s Chopped ( this is opcional )

410 grms of corn kernels

3/4 cup of water

2 cubes of chicken pconssome

1/4 of Grated crumble feta cheese

8 tablespoons of mayonnaise

2 limes or lemon

1 teaspoon of Tajin powder for sprinkle esquite ( this is opcional )
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paprika spicy )

Recipe

5 teaspoons of paprika powder

1 teaspoon of garlic powder

1 teaspoon of salt ( not Japanese )
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1saucepan (774 /%V)

1 deep sauce pan (58)

1 kitchen spoon (X v FUvRT—V)

1 cut board (% 24R)
1 knife (27T)
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Recipe “summer guacamole “EN7 HE L |
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2 avocados

1/4 of red onion chopped in small pieces

Juice of 1 lime

6 strings of coriander wash and

Chopped

1 1/2 of fresh pineapple chopped in small pieces

1 jalapefio unseeded cut in small pieces or 1  chili chipotle from can
Also cut in small pieces

1 tablespoon of olive ol

Salt to taste
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Costena
NACHOS

PCKLED JALAPENO PEPPER
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<Kitchen tools {£ 5 (A E >

1 cut board (% 121R)
1 knife (2T)

1 medium bowl (R )
1 fork (74—7)
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Corn on a cob With Doritos nachos

I—vitv o a7 Y FRFTFaZR
<FRE HHEAKICIYBEEZTCESY) >

Makes for 4 servings

Corn on a cob

With Doritos nachos

Ingredients

Fresh corn 4

Mayonnaise 8 tablespoons

Doritos nachos 2 packages 140 grms  Or 1 packages of 240 grms
approximately

Water to broiled corn as necessary

Instructions

In a large pot add water,take to a boiled and cooked corn until
Tender keep warm .

By the mean time prepare Doritos

In a blender ( needs to be very dry inside the vase ).



Pour Doritos and blend until

place in a plate reserve .

Once your corn is tender

Take excess of water and spread

Mayonnaise to each corn . It will depend of the size of the corn the
amount of mayonnaise you will need , then press the corn in the
powder you already made of Doritos and enjoy! Ready to eat
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