
Sweet Corn
Summer Salsa

Ingredients Directions
 3 ears of fresh sweet corn 
1 large tomato, diced
½ sweet onion, sliced thin
½ bunch of cilantro
Juice of 1 lime
1 Tbsp red wine vinegar
½ tsp salt   
Pepper to taste

Shuck and rinse corn cobs. Bring a large pot of water to a
boil. Add corn and cover with lid. Boil for 4 minutes. 

Remove corn cobs from the boiling water and submerge in
an ice bath for 4 minutes. Cut the kernels from the corn
cobs into a bowl.

Add tomato, onion, cilantro, lime juice, vinegar, salt, and
pepper to the same bowl and mix to combine.

Chill in fridge before serving with tortilla chips!

Recipe from the Virginia Cooperative Extension


