
Avocado Corn Salad  

 

 
 

Ingredients: 

 3 ears sweet corn 

 1 bell pepper, diced 

 1 small red onion, diced 

 3 tablespoons canola oil 

 1 tablespoon lime juice 

 1 tablespoon red wine vinegar 

 1/4 teaspoon cayenne 

 1/4 teaspoon black pepper 

 1 cup cilantro leaves 

 2 avocados, chopped 

Directions: 

1. Cut the corn kernels from the ears of corn.  

2. Add the corn, bell pepper, and onion to a large bowl. 

3. In a small bowl, combine the salt, pepper, cayenne, lime juice, vinegar, and oil. 

4. Pour the dressing over the corn mixture and toss to coat. 

5. Gently stir in the avocado chunks. 

6. Serve at room temperature.  

Makes 8 servings 
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