HARVEST orrhe

0O MONTH

INGREDIENTS:

5 ears Sweet Corn, kernels cut from cobs 1teaspoon Chili Powder

2 heads Romaine Lettuce, trimmed and cut 1teaspoon Smoked Paprika

in half longways 1/4 cup Cotija Cheese, grated

1small Jalapeiio, seeded and diced fine (feta or parmesan can be a substitute)

(if desired for heat) 1/4 cup Fresh Cilantro, chopped fine

2 Sweet Bell Peppers, seeded and diced small 1 cyp Charred Florida Tomato Dressing

1teaspoon Olive Oil (https://followfreshfromflorida.com/recipes/charred-floridatomato-dressing)
1tablespoon Garlic, minced (or your favorite dressing)

1/4 cup Mayonnaise Sea Salt and Fresh Ground Pepper to taste

2 Limes, juiced

INSTRUCGTIONS:

Preheat a large sauté pan over medium heat. Carefully addthe olive oil and corn kernels to the preheated pan.
Cook the corn for about 2 minutes and add the garlic. Stir the corn occasionally and cook another 2 minutes.
Remove the corn from the pan and let it cool to room temperature. Add the cooked and cooled corn kernels
to a medium mixing bowl. Add the jalapefo, sweet bell peppers, lime juice, mayonnaise, chili powder, smoked
paprika, Cotija cheese and cilantro. Stir ingredients to combine. Taste and adjust seasoning with salt and
pepper. Place a half of the romaine head each on a chilled salad plate. Evenly dress each salad with a quarter
cup of the Charred Florida Tomato Dressing. Add an even amount of the corn mixture to the top of each
dressed salad. Serve chilled.
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