
Mexican Street Corn Shrimp and Grits
with roasted corn, queso fresco, and lime crema

IN YOUR BOX
1 Lime
1 Red Onion
2 oz. Sour Cream
16 Shrimp
2 tsp. Light Chili Powder
4 oz. Corn Kernels
¾ cup Instant Grits
1.2 oz. Butter
1 oz. Queso Fresco

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Small Pot
Baking Sheet
Small Bowl
Medium Non-Stick Pan

www.homechef.com/3730

25-35 min. Easy3 days Mild534
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 57g carbohydrates 26g fat 24g protein 1614mg sodium | CONTAINS dairy, shellfish | calorie-conscious



FROM THE CHEF
Allowing the seasoning to sit on 
shrimp before cooking lets the 
salt and spices penetrate, which 
not only amps up the flavor but 
also helps the shrimp stay juicy.

Did you know... 
Mexican street corn, or elotes, is 
a common snack sold by street 
vendors in southern and central 
urban areas of Mexico. This corn 
is often topped with condiments 
including cheese, chipotle powder, 
lime, and sour cream.

Prepare the Ingredients
Zest and halve lime. Quarter one half and juice 
remaining half. Halve and peel onion. Cut halves 
into ½” dice. In a small bowl, combine sour cream, 
1 packed tsp. zest, and a pinch of salt and pepper. 
Refrigerate until ready to plate. Rinse shrimp, pat 
dry, and season with 1 tsp. chili powder (or to taste) 
(reserve remaining for garnish) and a pinch of salt 
and pepper.

Finish the Shrimp
Flip shrimp and cook until shrimp are firm, opaque, 
and reach a minimum internal temperature of 145 
degrees, 1-2 minutes. Stir 1 tsp. lime juice into pan 
and remove from burner.

Roast the Corn and Onion
Place corn and onion on prepared baking sheet. 
Toss with 2 tsp. olive oil, ¼ tsp. salt, and a pinch of 
pepper. Spread into a single layer and broil until corn 
and onions are lightly charred, 3-5 minutes.

Cook the Grits
Add grits and ¾ tsp. salt to boiling water and whisk. 
Reduce heat to low and cook, whisking constantly, 
until grits are smooth, 5-7 minutes. Remove pot from 
burner and whisk in butter. Season to taste with salt 
and pepper.

Start the Shrimp
Heat 2 tsp. olive oil in a medium non-stick pan over 
medium-high heat. Place shrimp in hot pan and cook 
undisturbed until browned, 2-3 minutes.

Plate the Dish
Place a serving of grits on a plate or in a shallow bowl. 
Top with roasted vegetables and shrimp. Garnish 
with queso fresco, lime crema, and a pinch of chili 
powder. Serve with lime wedges. 
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WHILE YOU COOK
 Ƀ Heads Up! Chili powder is used 
twice. Half seasons shrimp and 
remaining garnishes dish.
 Ƀ Spice Alert! Chile powder adds 
a smoky, slightly spicy flavor to 
the shrimp. Feel free to use less 
or omit.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat the broiler
 Ƀ Bring 2½ cups of water to a boil 
in a small pot
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray


