“Zresh Corn Salad

6 ears com-lightly charred on 133 Q or stove top gas flame (S’CI’V&S' 12
2 cup grape tomatoes-halved

Y2 cup red onion "-small diced or very slices or scallions —tfu’n@ sliced

/3 cup basil *-chiffonade or cilantro “chopped

/4 cup radishes-julienne sliced

3/4 cup red, jc[[ow or orange bell pepper-diced

2 poblano chils peppers” charved with skins & seeds removed- diced or 1/4 cup pickled Ttalian  pepperoncini “slices
&/4 cup cucumber-peeled, quartered, seeded & siced. If using European or Persian cucumbers, no need to peel
Y2 cup black olives- pitted & halved

/4 cup jicima-peeled & diced

1largejalgpens pegper “~very finely died

2 hyc amdoe—ﬁgec/tméwrsﬁ'c& ﬁdtyus'tbgﬁrcmwy 50 tﬁg don't jctmus/y or black

1) Remore husks and com sile from all the corm. “Whap each in 2 sheets plain white paper towel covering completely, “Wet completely
with water. Microware 3 at a time at full power for 2-4 minutes until very hot. “When paper is cool enough to touch, remove. BBQ,
or char over a flame. ‘Oon't let them get too blackened. Cut the kermels off the cob into a large bowl

2) ﬂdda([tﬁemz}uby&ymﬁmmmguramda Toss well to combine. %addrﬁmbyandmmym Scmbmcdwz@or
refrigerate. Wil keep several hours. "Best served the same day mak.
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| /2 bottle Girard's Champagne 60 caloic Vivaigrette |
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V4 cup extra n'r:gcha[inai[ I
12 ty. each salt & pepper |
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7’[0&:5 i %mﬁd can have an Italian ar%m’cm ﬂhmr ﬁrq’i'[a Ee 5{&'{906 with the
pepperoncini while the cilantro  goes with the poé[am and L jajapeno peppers.
| If youfind raw red onion too strong, put the chapped onion in a bowl of ice water for 16 minutes.

That will remore the strong taste. O&.z%e&m




