
Craft: Recipe

  Grilled corn is one of my family’s 
favorite summer side vegetables. My 
daughter will gobble it up any night of the 
week. 

This is a simple, versatile summer dish. 
Grilled Corn Salad is great as a side salad, 
in tacos, on top of mixed greens or on 
grilled meats.

Grilled Corn Salad
By Katie Goodman

Ingredients
2 corn cobs, grilled
1 cup sliced grape tomatoes
1 large avocado, chopped
Juice of 1 lime ( about 1 - 2 tablespoons) 
Salt and pepper, to taste
⅛ teaspoon cumin, or more to taste

Directions
Step 1: Cut the avocado in half lengthwise. 
Remove the pit and discard. Cut each half in 
half lengthwise. Peel back the skin and 
discard.

Step 2: Cut the avocado into ⇠ inch cubes. 
Add to a small bowl and squeeze half a lime 
over top. This will help prevent the avocado 
from browning and sticking together while you 
prepare the rest of the recipe.

Step 3:  Stand the grilled corn up on end and 
cut the kernels off using a knife. Set aside in a 
bowl.

Step 4: Wash the grape tomatoes, slice in half 
lengthwise. Add to the corn.

Step 5: Remove the cilantro leaves from the 

stems. Reserve the leaves and chop finely. 
In a small bowl, combine the other half of the 
lime juice, salt and pepper, cumin, and 
chopped cilantro.

Step 6: Stir the cilantro-lime mixture into the 
corn and tomatoes. Then, gently stir in the 

avocado. Serve chilled. 

To Grill Corn on the Cob
Step 1: Preheat grill to medium heat. Peel 
back the husks of the corn, but keep them 
attached. Remove the silky threads and rinse 
the corn.

Step 2: Pat the corn dry and spread with 
softened butter, Add salt, pepper, and fresh 
herbs as desired. Pull the husks back over the 
corn kernels. 

Step 3: Grill over medium heat for 25-40 
minutes, turning with tongs every 5-7 minutes 
or until kernels are hot and tender.

Step 4: Let sit until cool enough to handle. 
Peel back the husks and discard.


