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MAKE MEXICAN
CORN FAMILY STYLE

How about a quick word game with your 
kids? Start with “corn.” There’s corn on 
the cob, corn mazes, cornflakes, corn-

dogs, and corny jokes. Keep going. You might 
even hear someone exclaim, “Can of corn!” 
This refers to an easy catch at the baseball field.

This summer, I’ve been thinking about “Mexi-
can street corn” (elotes) -- a lightly grilled and 
slightly charred corn on the cob that is typical-
ly slathered with mayo, rolled in crumbles of 
tasty cotija (pronounced ko-TEE-hah) cheese 
and chopped cilantro, then drizzled with fresh 
lime juice. A dusting of chili powder raises the 
heat, if you dare! The mix of flavors is dynamic 
and will be memorable at your next barbecue.

Many street corn recipes call for mixing the 
add-ons before spreading them onto the corn, 
but I prefer a buffet-style toppings bar to let 
each guest customize their corn with their fa-
vorite textures and flavors.

Rather than cooking the husked corn on 
the outdoor grill, which takes time, skill and 
space, I opt for boiling it in a big pot on my 
stove, while the main course cooks on the 
grill. Just before we eat, I set the boiled corn 
on the empty hot grill until it’s lightly charred 
on all sides.

MEXICAN CORN
FAMILY STYLE

Serves 6
-- 1/4 cup mayonnaise
-- 3/4 cup cotija cheese, crumbled (substi-

tute with crumbled feta or Parmesan)
-- 1/4 cup cilantro, chopped
-- 1 jalapeno chili, seeded and finely chopped 

(optional)
-- Chili powder (optional)
--  2 limes, cut in wedges

-- 6 ears of fresh sweet corn, shucked
Set up the toppings bar next to a stack of 

dinner plates. Place mayonnaise, cheese, ci-
lantro and chopped chili in bowls. Arrange in 
a row on a serving table with a shaker of chili 
powder and a plate of cut limes at the end. Set 
a brush by the mayo.

Boil or steam corn until tender.Remove corn 
from cooking pot, pat dry, and set on hot grill. 
Rotate with tongs for a few minutes.

Arrange on a large platter and set alongside 
toppings. Invite family and guests to take a 
dinner plate and begin by brushing the corn 
with mayonnaise. Press cheese and cilantro 
into the mayo. Add chilies or sprinkle with 
chili powder if desired, then drizzle all over 
with squeezed lime juice. Serve hot.

Serving tip for those who prefer eating 
corn that is removed from the cob: Se-
cure the end of an ear of corn in the hole 
of an angel food cake pan. Slice down with 
a sharp knife to remove the kernels; they will 
fall directly in the pan.

Donna Erickson creates relationships and community through food and fun. Find more to nourish and delight you 
at www.donnaerickson.com. (c) 2026 Donna Erickson Distributed by King Features Synd.

A guide to eating oysters
(MCC) Eating oysters can 

be a unique culinary expe-
rience. Generally speaking, 
oysters are served raw on the 
halfshell. Oysters can take on 
the specific flavor characteris-
tics of the water they grow in, 
something known as “mer-
roir,” which is derived from 
“mer,” the French word for 
“sea.” Currents, runoff from 
land and other elements all af-
fect the flavor of the shellfish, 
says Merroir.me, an informa-
tive forum for home cooks.

There is a certain etiquette 
and even some safety rules 
when enjoying oysters. Here 
are some tips to follow.

· Keep oysters cold. When 

purchasing oysters, it is impor-
tant to keep them cold. If they 
were purchased from a seafood 
store, bring a cooler along so 
they can remain cool in tran-
sit. Then spread the oysters out 
in a single layer between two 
layers of damp kitchen towels. 
Oysters will not thrive on top 
of ice because they are salt-
water creatures, says Serious 
Eats. Ice is reserved only for 
when they already are shucked.

· Know your taste. Oys-
ters from the Atlantic have a 
sharp brine. Oysters from the 
Pacific are sweeter and more 
kelpy. Oyster species also will 
affect taste, says In a Half Shell. 
People tend to prefer one type 

of oyster over another.
· Scrub the oysters. Be-

fore shucking, it is essential 
to scrub the oysters down to 
remove any dirt, mud, shell 
fragments, and sand. Work 
quickly to minimize how much 
time the oysters are out of the 
refrigerator.

· Tap the oysters. Raw 
oysters are served alive. If an 
oyster is open on a platter and 
does not close when tapped, 
it should be discarded, as it is 
dead and not safe to eat.

· Recognize oysters are 
safe year-round. It was once 
believed that oysters were only 
safe when harvested in Septem-
ber to April to avoid warmer 
water bacteria. But thanks to 
modern refrigeration, high-
quality oysters are now avail-
able and safe year-round.

· Know the health risks. 
Some raw oysters can carry 
the vibrio bacteria, which can 
cause severe illness, says the 
Washington State Department 
of Health. Anyone with a com-
promised immune system, liv-
er disease or diabetes should 
avoid raw shellfish.

· Practice shucking. Shuck-
ing oysters requires practice. 
Opening the oyster requires 
leverage and the hinge of the 
oyster.

· Slurp and chew. Experts 
recommend bringing the shell 
to the lips, tipping it back and 
then slurping the meat and the 
natural oyster juices. Chew the 
oyster once or twice to release 
the full flavor profile before 
swallowing, says Woodmans 
of Essex.

Oysters are a delicacy that 
many people enjoy. Learning 
how to transport, store and 
eat oysters can expand your 
culinary horizons.
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ACROSS
1 Kit prepped by 

many soon-to-be 
parents

6 Hourglass filler
10 Cruise ship 

amenity
13 “The Mary Tyler 

Moore Show” 
spinoff

14 Arboretum growth
15 Massaman curry 

cuisine
16 Declare void
17 Not seasonal, 

as an indoor ski 
resort

19 Hither and __
20 Grampa Simpson
22 Hearty steaks
23 Petrol pump 

brand
25 Aromatic herb
26 Writer/actor 

Rogen
28 “Yo te __”
30 Sing with a trill
34 Texter’s qualifier
35 Gratuity
36 Pants 

measurement
37 Alphabet ender
38 Pheasant family 

members with 
showy mates

40 Home screen 
icon

41 Pencil part
43 Writer Rand
44 Tech review site
45 Some van rentals
46 Caddie’s stand
47 Like some skin
48 Stockpile
50 Intense anger
52 Pass on, as 

an unwanted 
present

54 Forensics letters
55 Quite popular
58 Idaho city named 

for a Shoshone 
chief

60 Fixed gaze
62 Make, as a salary
63 Sort of blue?
64 Part of a regular 

routine
65 “Minions: The 

Rise of __”
66 Class with 

asanas
67 Bottomless pit

DOWN
1 Word before 

scale or whale
2 “This is really 

bad!”

3 Omnivorous 
shark with a 
distinctive face

4 Soccer star 
Freddy who 
played for D.C. 
United

5 Fancy parties
6 Lid inflammation
7 “You __ My 

Sunshine”
8 Under, poetically
9 Horses awarded 

garlands of 
roses, perhaps

10 Elisabeth of 
“Cobra Kai”

11 Chef’s vessels
12 Assistance
15 Products often 

applied before 
moisturizers

18 “Friends, __, 
countrymen ... ”

21 Course that may 
be taught by the 
Coast Guard

24 “The Chi” airer, 
briefly

25 Places where 
magicians’ 
rabbits may 
hide, or what 
can be found in 
3-, 9-, 21-, and 
31-Down

26 Jeweler’s gadget

27 Abrasive board
29 The Dolphins, on 

scoreboards
31 Collectible 

stuffed toy of the 
1990s

32 Spot for a pin
33 Meaningless, as 

a promise
38 Student driver’s 

document
39 Spud bud
42 One with a plant- 

and fish-based 
diet

44 Small part of a 
gear

49 First pope called 
“The Great”

51 Hinds of “9-1-1”
52 Rumble in the 

jungle
53 Linen shade
54 Soda choice
56 Purple spring 

flower
57 Is hip to
58 Cribbage piece
59 Streaming hitch
61 Bar bill
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SERVICE 

DIRECTORY
Health

PRIVATE CAREGIVER
Do you need a private
sitter to care for your love
ones in their home?

Call (229) 809-4271

Home Repair/
Remodeling

   ENHANCED
REMODELING 
& DRYWALL

 Drywall Repair Services
 Popcorn Removal
 Level 5 Drywall Finish
 Water Damage Repair
 Texture Matching
 Tape & Float
 Moldy Drywall Repair
 Demolition

WE DO SMALL 
AND BIG JOBS!

229-364-2997
Hernandez

912-432-3016
Residential-Commercial-Renovations

PAINTING 
AND HOME

REPAIR
Tile work, 

popcorn ceiling
removal, wall paper
installation/removal.

Just one call, 
we do it all!

FREE
ESTIMATES

 229-349-5475

MERCHANDISE
Miscellaneous 

for sale
For Sale: 1 Burial Plot in
Riverside-Oakview Cemetery.
$550. Call 229-439-4728 or
229-886-1359

JOBS

Full-Time
Public Works Director
City of Edison

The City of Edison is
seeking qualified applicants
for the position of Public
Works Director. This
position is responsible for
planning, organizing,
directing, and managing
all operations of the Public 

Full-Time
Works Department for City
of Edison. This position
oversees Infrastructure
maintenance and develop-
ment, including roads,
bridges, drainage systems,
and fleet management.

Applications with a
complete job description
may be obtained from the
City of Edison
Administrative Office
located at 19437 Hartford
St., Edison, Ga from 8:00
a.m. – 4:00 p.m. daily.
Applications will be
accepted until August 7th ,
2026.
IRRIGATION TECH needed
for a small irrigation co.
Must have driver's license
and be willing to learn. Call
Tommy at 229-603-1373.


