CORN SALAD WITH MANGO AND HALLOUMI
FOR THE VINAIGRETTE

3
tablespoons extra-virgin olive oil

2
tablespoons apple cider vinegar

½
teaspoon granulated sugar

½
teaspoon kosher salt, plus more as needed

¼
teaspoon ground cumin

¼
teaspoon smoked paprika

Black pepper

FOR THE SALAD

3
ears of corn, husks removed

2
(8-ounce) blocks halloumi cheese, drained and cut into ¾-inch cubes

3
tablespoons extra-virgin olive oil

1l
arge just-ripe mango, peeled and cut into ¾-inch pieces

3
Persian or mini cucumbers (about ½ pound), unpeeled, cut into ½-inch pieces

¼
cup chopped mint leaves

¼
cup chopped cilantro

2
scallions, finely sliced

Kosher salt and black pepper

3
ounces pita chips, crumbled

To make the vinaigrette, place the olive oil, vinegar, sugar, salt, cumin and smoked paprika in a large bowl and whisk until combined. Taste, and season with pepper and also more salt if needed.

To prepare the salad, place the ears of corn on a sheet pan and drizzle with olive oil, massaging to coat.

Heat a medium (10-inch) skillet over medium-high. When hot, add the corn and allow to cook for 2 to 3 minutes on each side, so they char. (The ears don’t need to be completely blackened, just parts of them.) Set aside. When cool enough to handle, use a sharp knife to cut the corn from the ears and add to the bowl with the vinaigrette. When the pan has cooled, wipe it out.

Pat the halloumi cheese with a kitchen towel to remove excess moisture. Heat the same pan you used for the corn over medium-high. When hot, drizzle with 1 tablespoon olive oil, then add the halloumi pieces and cook for 30 to 60 seconds on each side, turning frequently, until they are golden on all sides. Transfer to the bowl with the corn.

To the bowl, add the mango, cucumbers, mint, cilantro and scallions and toss to combine. Taste and add salt and black pepper to your liking. When you are ready to serve, top with pita chips and toss gently.
This salad brings together some of summer’s best and brightest ingredients: corn, mango and cucumbers. A perfect, just-ripe mango provides sweetness as a counterbalance to the saltiness of fried halloumi. The cheese is fairly easy to find in supermarkets, but if you are looking for an alternative, you can use queso blanco, which is less salty, but fries in a similar way. (For best results, fry the cheese just before you are ready to eat.) Pita chips turn this into a heartier meal. You can also wrap the salad in corn tortillas and serve with guacamole.
SERVES: 4 








Hetty Lui McKinnon

Sally2 years ago

Will definitely try this, but will skip the messy oiling of the corn on the sheet pan. My go-to approach for this component is just to put the shucked ears on a searing hot cast iron griddle or pan, and flip them around every few minutes till there are enough nice blackened parts.

Is this helpful? 42

Mark2 years ago

Given it’s Peach season here in the NE I’m gonna swap out the mango. Can’t wait sounds yummy!

Is this helpful? 29

Stephanie2 years ago

I used Panner as a substitute for halloumi in another salad recipe from this site and liked it better than halloumi and much cheaper!

Is this helpful? 13

JG12 years ago

Was craving something a little spicier and thought of how mangos and corn are served on the streets Mexico doused in lime, chile powder, and more. So I subbed a whole lime in for the vinegar (more than doubling the dressing), doubled the cilantro/dropped the mint, and as the pièce de résistance, topped the whole salad with crumbled spicy Takis instead of pita chips. (Takis are like the Lays potato chips of Mexico, but made with corn and available in spice levels from mild to “fuego”) ¡DELICIOSO!

Is this helpful? 9

Emily2 years ago

Might be my all time favorite recipe from NYT. Seriously, amazing! Prepped almost everything ahead of time, just did the cheese right before eating. Made for a fairly easy lunch. Didnt really have enough cilantro, which was fine, but the mint is important. Used an English cucumber. Skipped the pita.

Is this helpful? 4

Lori2 years ago

Delicious! Drove to 3 grocery stores to find ripe mangoes as I like to stay true to the recipe first time around. Agree with some of the other reviews that you can skip the sheet pan step with the corn.

Is this helpful? 4

MFK1 year ago

I cooked this recipe as is and it's a keeper but I will tinker with some things moving forward. I will only use 8 oz of cheese next time; 16 oz was way too much, and I love halloumi. I will sub lime juice for the apple cider vin. I will use a neutral tasting oil instead of olive oil. I'll double the scallions, omit the mint, quadruple the cilantro. The cumin and paprika were lost in all the strong flavors so might just use a serrano chile and/or cayenne next time.

Is this helpful? 3

