
P R E P E R A T I O N

Prepare grill for medium heat. 
Cut kernels from 1 corn cob and toss with shallot,
chile, and lime juice in a large bowl; season with
salt and pepper and set aside.
Brush remaining 3 ears of corn with 2 Tbsp. oil
and grill, turning occasionally, until very tender
and charred in spots, 10–12 minutes. 
Let cool.
Cut kernels from cobs and add to reserved corn
mixture along with cheese, cilantro, and
remaining 2 Tbsp. oil. 
Toss to combine; season with salt and pepper.

C H A R R E D  A N D  R A W

C O R N  W I T H  C H I L E

A N D  C H E E S E

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

Q U E R E N C I A

B R U T  R O S É

4  e a r s  o f  c o r n ,  h u s k e d

1  l a r g e  s h a l l o t ,  
t h i n l y  s l i c e d  i n t o  r i n g s

½  r e d  c h i l e  
( s u c h  a s  H o l l a n d  o r  F r e s n o ) ,  w i t h
s e e d s ,  t h i n l y  s l i c e d  i n t o  r i n g s

¼  c u p  f r e s h  l i m e  j u i c e

K o s h e r  s a l t   

F r e s h l y  g r o u n d  b l a c k  p e p p e r

4  t a b l e s p o o n s  v e g e t a b l e  o i l ,
d i v i d e d

2  o z .  f r e s h  C o t i j a  c h e e s e  o r  q u e s o
f r e s c o ,  c r u m b l e d

¼  c u p  c i l a n t r o  l e a v e s  w i t h  t e n d e r  
s t e m s

Recipe by Alison Roman


