
Do- Ahead Grilled Corn and Avocado Salad

Serving:
6-8

Type:
dairy vegetarian

Author:
Robin Selden

Notes:
This end of summer/early autumn salad highlights crisp corn and creamy
avocado lightly dressed in a savory dressing with early season spinach as
its nutritious base. Make this salad ahead and keep it in your refrigerator
for up to 5 days in an airtight container. Now that's convenient!

Ingredients:
Salad:

5 ears of Corn

¼ C Diced Roasted Red Pepper



2 ½ T Peruvian Pesto (see recipe below)

¾ T Extra Virgin Olive Oil

1 t Lime Zest

2 t Lime Juice

2 T sliced Scallions

3 T small diced Red Onion

½ small Jalapeno, diced

1 Avocado, diced small

Salt and pepper, to taste

Peruvian Pesto:

½ C diced Yellow Onion

¼ C Extra Virgin Olive Oil

1/8 C Water

2 Cloves of Garlic

6 C Baby Spinach

¼ C Grated Parmesan Cheese

1/8 C Grated Cotija Cheese (or feta)

¼ Jalapeno, diced small

1/8 C Heavy Cream

Salt and pepper, to taste



Directions:
Make the salad:

Remove the husks from the corn and place the cobs on a hot grill. Turn to
rotate so that all sides are grilled evenly and nicely charred. Take off and
let cool.

Take a knife and cut the corn off the cobb into a bowl. Then mix with the
roasted red pepper, scallions, red onion, jalapeno, avocado, Peruvian
pesto, EVOO, lime zest and juice. Season with salt and pepper.

Make the pesto:

Place all ingredients except for the heavy cream into a blender and puree
until smooth.

Next, pour into a small saucepot over high heat and bring to a boil. Cook
until slightly thickened, about 3 minutes. Turn off the flame and stir in the
heavy cream. Season with salt and pepper and let cool. 

Tips:
If making this salad in advance, toss with pesto dressing just before
serving.


