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Summer Corn Salad

N
GALANZ APPLIANCE
SERVINGS 8

ExpressWave

PREP TIME 10 minutes

COOKING TIME 8 minutes




Summer Corn Salad

INGREDIENTS:

4 ears yellow corn, hulled

1 cup cherry tomatoes

1/2 English cucumber, diced

1/2 small red onion, chopped

1 red bell pepper, chopped

1 avocado, pitted, chopped

1/4 cup cilantro, roughly chopped

1 lime, juiced

3 tablespoons olive oll

Kosher salt and freshly ground black pepper, to taste

PREPARATION:

1. Place corn on plate and place onto glass turntable in microwave oven. Press

“Sensor Cook” and turn dial to “SC-1" then press dial to confirm to cook corn.
Once complete, set corn aside to cool.

Meanwhile, combine cucumber, red onion, bell pepper, avocado and cilantro
in large bowl. Add lime juice and olive oil and toss to combine.

Once cornis cool enough to handle, carefully cut kernels from cob. Add kernels
to salad and toss to combine. Season with salt and pepper, to taste. Serve
warm, or cover and refrigerate until ready to serve.



Microwaved Cod with Zucchini Noodles and Feta
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PREP TIME 8 minutes

COOKING TIME 12 minutes


































