CLASSIC CORN SALAD

Ingredients

· 6 cobs corn (about 5 cups kernels)

· ½ pint (1 cup) cherry tomatoes

· ½ cup diced red onion

· ⅓ cup roughly chopped fresh basil

· 2 tablespoons apple cider vinegar

· 2 tablespoons olive oil

· ¼ teaspoon garlic powder

· ¼ teaspoon chili powder

· ½ teaspoon kosher salt
· Fresh ground black pepper

· Feta cheese crumbles, for garnish (optional)

Instructions

1. Bring a large pot of water to a boil. (This takes about 15 to 20 minutes, so plan accordingly.) Shuck the corn, removing the silk.

2. When the water is boiling, place the corn cobs in the pot. Boil covered for 4 minutes, until bright yellow. Run under cool water until cool enough to touch. (Alternate method: Roast the corn in the oven.)

3. Find a bundt pan, or large rimmed baking sheet or pan. Place the corn into the hole in the bundt pan or hold the corn vertically inside the baking sheet, then use a chef’s knife to slice down and remove the corn from the cob (the sides of the pan catch the kernels that fly when cutting; more details here.)

4. Meanwhile, dice the cherry tomatoes. Finely chop the red onion. Chop the basil.

5. In a large bowl, mix together the vegetables with the apple cider vinegar, olive oil, garlic powder, chili powder, salt, and fresh ground black pepper to taste. If desired, top with feta cheese crumbles (optional; they’re not necessary for flavor!).  Stores refrigerated for up to 3 days.

Did you make this recipe?
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