QCOOK

Mexican Street Corn Pasta

with sour cream, guacamole & jalapeiio

Who said pasta is only destined for ltalian
flavours? Today we change fusilli’s fate by
combining it with mouthwatering Mexican
ingredients. Think al dente pasta with charred
corn, garlic, black beans, and a kick of
Mexican spice. On top goes an inspired sour
cream guacamole with scatterings of pickled
jalapenos. Ready to have a flavour fiesta,
Chef?

Hands-on Time: 25 minutes

Overall Time: 35 minutes
Serves: 1 Person
Chef: Kelly Fletcher

¥ Veggie

Creation Wines | Creation Sauvignon
Blanc/Semillon



Ingredients & Prep

100g Fusili Pasta
100g Corn

1

Onion
peeled & roughly sliced

1. PASTA Bring a pot of salted water to a boil for the pasta. Cook the
pasta until al dente, 10-12 minutes. Drain and toss through a drizzle of
olive oil.

2. FRYING MOMENT Place a pan over medium heat with a drizzle of
oil and a knob of butter. When hot, fry the corn and the sliced onions
until charred and soft, 6-7 minutes. In the final 2-3 minutes, add the
grated garlic, the Mexican spice, and the rinsed black beans, and fry
until fragrant. Season.

& Chef's Tip

Cooking pasta in salted water allows it
to absorb the salt, enhancing its flavour,
because the salt is dispersed throughout

the dish and not just on the surface of the

pasta.
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Oil (cooking, olive or coconut)
Salt & Pepper
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Butter




