SUCCOTASH SALAD

Corn cut from 6 ears of cooked corn (about 4 cups)

1 
package (12 ounces) frozen edamame, thawed

2 
cups (1-inch pieces) blanched green beans
1 
cup halved grape tomatoes

½
cup minced red onion

1 
avocado, pitted, peeled and cut into chunks

1 
jalapeRo, seeded and minced (optional) 10 basil leaves, cut chiffonade

¼
cup extra-virgin olive oil

¼
cup red wine vinegar

2 
tablespoons fresh lemon juice

1 
teaspoon honey

1 
teaspoon kosher salt

½
teaspoon black pepper

In a large bowl, combine corn, edamame, green beans, tomatoes, onions, avocado, jalapeno and basil. In a separate bowl, whisk oil, vinegar, lemon juice, honey, salt and pepper.
Add vinaigrette to salad and toss to coat. Keep in refrigerator until ready to serve.

SERVES:  8 to 10 
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