FRESH CORN, TOMATO AND AVOCADO SALAD WITH SHRIMP
1 
pound medium or large shrimp, peeled and deveined

2 
cups cherry tomatoes, halved

2 
avocados, peeled and cubed

2 
ears corn, kernels sliced off (no need to cook if it’s fresh sweet corn. If not, steam it for 3 
minutes)

3 
ounces reduced-fat feta cheese, cubed

¼
cup fresh basil, slivered

1 
tablespoon balsamic vinegar

1 
tablespoon extra virgin olive oil

1/8
teaspoon salt

¼
teaspoon black pepper, freshly ground

 

Pan-fry, steam or grill the shrimp until they are pink, 3-4 minutes total. Combine all ingredients except the shrimp in a large serving bowl. Serve the shrimp on top of the salad. 
For a flavor boost, add ¼ teaspoon celery seeds or cumin and 1 tablespoon fresh lemon or lime juice to the salad

 

Want to prepare the salad ahead of time? Here’s how: Cook and refrigerate the shrimp, halve the tomatoes, remove the corn kernels from the cobs, or fully prepare and refrigerate the salad (wait to chop and add the avocado until just before serving).
Summer’s garden bounty shines in this light and bright veggie-packed shrimp salad.

Calories: 195, Total fat: 10g, Saturated fat: 2g, Cholesterol: 125mg, Sodium: 440mg, Carbs: 12g, Dietary fiber: 4g, Sugar: 3g, Protein: 17g

Serves:  8 
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