SUMMER CORN SALAD
5 
ears corn

2 
medium tomatoes, seeded and chopped

1 
small red onion, finely chopped

1 
avocado, chopped

1 
tsp. dried basil

2 
tsp. dried parsley


Salt and Pepper to taste

Dijon Vinaigrette

1 
TBS lemon juice

1 
TBS white wine vinegar

2 
tsp. Dijon mustard

1 
garlic clove, minced

½
cup vegetable oil


Salt and Pepper to taste

Combine all ingredients for dressing in a jar and shake well. Chill until ready. 

For salad, bring a large pot of water to boil. Cook corn for about 3 minutes. Remove and immediately rinse with cold water. When cool, remove kernels from cobs. In a large bowl combine all ingredients for salad. 
Toss well to coat. 
Pour about ½ of the dressing over salad. Mix well to combine. Chill until ready to serve. 
Serve salad with rest of dressing on side for people to add if needed. 

