
5-10 min. Easy Medium7 daysPrep & Cook Time Cook Within Difficulty Level Spice Level

Processed in a facility that also processes peanut, tree nut, wheat, 
egg, soy, milk, fish, and shellfish ingredients. Nutrition & allergen 
information varies based on menu selection and ingredient 
availability. Review protein and meal labels for updated information.

NUTRITION per serving Calories: 618, Carbohydrates: 76g, Fat: 25g, 
Protein: 23g, Sodium: 910mg.

CONTAINS milk, wheat

Make the Snack
	• Halve French rolls. Top cut sides with cheese. Toast until 

cheese melts, 3-5 minutes.
	• In a microwave-safe bowl, combine corn with seasoning 

blend. Microwave until warmed through, 1 minute.
	• Top rolls with corn mixture. Garnish with crispy jalapeños 

(to taste) and sour cream. Bon appétit!

In your box
2 oz. Sour Cream
½ oz. Crispy Jalapeños
3 oz. Shredded Oaxacan Cheese
5 oz. Corn Kernels
1 tsp. Chipotle Seasoning
2 French Rolls 

 
If using fresh produce, thoroughly rinse and pat dry

Share your meal with @realhomechef Tell us what you thought at www.homechef.com/7839

Snappy Snacks

Mexican Street Corn Tartine
with Oaxacan cheese and crispy jalapeños


