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INGREDIENTS
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INSTRUCTIONS

4 ears of sweet corn

4-6 cups spring mix baby greens

4-6 cups kale, roughly chopped

3 cups strawberries, diced

6 tablespoon shelled pistachios

 1/2 cup blueberries

1 avocado, diced

4 ounces goat cheese, crumbled

2 tablespoon fresh basil, roughly minced

2 tablespoon fresh mint, roughly minced

Fresh ground black pepper to taste

4 tablespoon extra virgin olive oil

4 teaspoon balsamic vinegar

2 teaspoon honey

4 teaspoon stone ground mustard

 ¼ teaspoon coarse salt

Grill the corn: Preheat a cast iron grill pan at medium-high heat or an outdoor grill. Drizzle
corn on the cob with ½ tablespoon olive oil and salt and pepper as desired. Using tongs, place
on the heated grill. Cook each side until grill marks form on corn kernels, about 10 minutes
total. Remove from heat when done and let cool. Slice corn kernels off the cob and set aside.

Make the vinaigrette: Whisk together all ingredients for the vinaigrette in a small bowl.

Assemble the salad: Combine all ingredients for the salad in a large bowl, including the
cooked corn kernels. Drizzle with honey mustard vinaigrette. Serve immediately.

https://www.amazon.com/Lodge-Square-Pre-seasoned-Draining-Grilling/dp/B0000CF66W/ref=as_li_ss_il?ref_=ast_sto_dp&linkCode=li2&tag=aberdeenski0d-20&linkId=72b3c5e5748679e585ad7657c51393c6&language=en_US
https://www.amazon.com/OXO-1101880-Grips-9-Inch-Silicone/dp/B003L0OYJ4/ref=as_li_ss_il?ref_=ast_sto_dp&linkCode=li2&tag=aberdeenski0d-20&linkId=cc778d90c1335879bfe8b3ee0f9b5cbe&language=en_US

