
20-30min 2 Servings

Charred Corn Flatbreads
with Refried Beans & Lime Crema

If you don’t have a grill or grill pan, preheat the broiler with the top rack 6 inches
from heat source. Add corn to a baking sheet and broil until lightly charred and
tender, 5-10 minutes. Broil pitas directly on the oven rack until toasted, 1-2
minutes. Once the flatbreads are assembled, broil on a baking sheet until the pita
is crisp, beans are warmed through, and cheese is slightly melted, 3-5 minutes.



What we send

What you need

Tools

Read through the whole recipe
before you start. Rinse and dry all
produce before using. Weights
may vary slightly.
For recipes containing garlic, you’ll
find one head of garlic in your box.
We recommend you use coarse
kosher salt stored in a container
that allows you to grab it with your
fingertips, or scoop with measuring
spoon.

Allergens
Wheat (1), Soy (6), Milk (7), Sesame
(11). May contain traces of other
allergens. Packaged in a facility that
packages gluten containing products.
Nutrition per serving
Calories 1020kcal, Fat 28g, Carbs
160g, Proteins 43g

Preheat a grill or grill pan to high. Shuck
corn, removing any strings. Add to grill or
grill pan and cook, turning occasionally,
until slightly charred in spots, about 10
minutes. Remove corn from grill and set
aside to cool slightly. Once cool enough
to handle, cut kernels from cobs.

(See front of recipe card for alternate
cooking instructions.)

Brush pitas lightly with oil on both sides.
Grill until lightly charred on one side, 1–2
minutes (watch closely). Transfer to a
cutting board, grilled sides up. Reduce
grill or grill pan heat to medium-low.

Finely grate ½ teaspoon garlic, and
squeeze 1 teaspoon lime juice into a
small bowl. Cut any remaining lime into
wedges. Add all of the sour cream and
½ teaspoon Mexican chili spice
(depending on heat preference), stirring
to combine. Slightly thin sour cream by
adding 1 teaspoon water at a time, as
needed. Season to taste with salt and
pepper.

Divide refried beans among pitas and
spread evenly to cover the top. Sprinkle
with corn, then crumble feta over top.

Return pitas to grill or grill pan, in batches
if necessary. Cover and grill over medium-
low heat until bottom is lightly charred
and crisp, beans are warmed through,
and cheese is slightly melted, 3–5
minutes (watch closely).

(Reduce heat to low, if bottom is
browning too quickly.)

Tear cilantro leaves and stems into bite-
size pieces. Drizzle lime crema over
flatbreads and top with cilantro. Sprinkle
some of the remaining chili spice blend
over top, if desired. Serve with any lime
wedges for squeezing. Enjoy!

2 ears of corn•

4 Mediterranean pitas • 1,6,11

garlic (use 1 medium clove)•

1 lime•

2 pkts sour cream • 7

Mexican chili spice•

1 can refried pinto beans • 6

2 pieces feta cheese • 7

½ oz fresh cilantro•

olive oil•

kosher salt & pepper•

grill or grill pan•

microplane or grater•

1. Grill corn 2. Grill pitas 3. Prep ingredients

4. Assemble flatbreads 5. Grill flatbreads 6. Finish & serve

Questions about the recipe? Cooking hotline: 866-228-4513  (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com  #marthaandmarleyspoon
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