CORN SALAD SERVES UP SWEET HEAT
 1½ 
tablespoons cider vinegar

 1 
tablespoon honey

 1 
teaspoon Dijon mustard

 ¼ 
teaspoon salt

 ¼ 
teaspoon cayenne pepper

 ¼ 
teaspoon ground pepper, divided

 3 
tablespoons extra-virgin olive oil

 1 
cup chopped bell pepper (any color)

 3 
cups fresh corn kernels (from 3 medium ears)

 1/3
cup finely chopped red onion

 ¼ 
cup finely chopped fresh cilantro, plus torn cilantro leaves for garnish

 ¼ 
cup crumbled feta cheese

 4 
cups mixed salad greens

Whisk vinegar, honey, mustard, salt, cayenne and ¹?8 teaspoon pepper in a small bowl. Gradually add oil in a steady stream, whisking constantly, until smooth and combined.

Toss corn, bell pepper, onion, cilantro and feta together in a large bowl. Add ¼ cup of the dressing; toss to coat.

Place 1 cup greens in each of 4 shallow bowls; drizzle evenly with the remaining dressing. 
Spoon a heaping ¾ cup corn salad into each bowl; sprinkle with the remaining ¹?8 teaspoon pepper. Garnish with cilantro leaves, if desired.

Nutrition per serving: 248 calories, 14 g total fat, 3 g saturated fat, 6 mg cholesterol, 30 g carbohydrates, 4 g fiber, 14 g total sugars, 4 g added sugars, 6 g protein, 267 mg sodium.
SERVES: 4
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