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Glenn Cybulski

Recipe:
Elote Flat-bread

Ingredients:
7oz dough ball
8oz charred corn (fresh or canned)    
2oz shredded Mozzarella cheese
2oz Cojita Cheese “crumbled”
1oz Jalapeno peppers (fresh or brined)
1oz chopped Cilantro
1/4t chili powder
Sriracha Mayo (After Bake)
Cilantro Serrano Mayo (After Bake)
Baking: Heat oven to 450
Hand-stretch your dough to about 12” long and 6” wide (see pic) making sure to keep the thickness of the dough consistent as you stretch, place it on a baking sheet. Take the olive oil and using a pastry brush spread the oil evenly over the dough leaving about a ½” border around the edge with no oil on it, add the Mozzarella evenly over the dough covering the area that was just oiled and then spread the corn on top of the cheese. Add the Jalapeno evenly and bake at 450 for 6 to 8 minutes or until the crust is golden and cheese is melted.

Remove the Flat-bread from the oven and sprinkle the Chili powder evenly over the corn, add the chopped Cilantro to taste, add the Crumbled Cojita Cheese then drizzle Sriracha Mayo to taste.
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