Serving Size 1 cup

INGREDIENTS

FOR THE SALAD
2 cups corn kemnels (fresh or frozen)

1 cup grape tomatoes, halved

2up zucchini, diced (about 1 small zucchini)
p celery, diced

IRECTIONS

Combine all dressing ingredients in a jar.
Cover with lid and shake until completely
combined. Set aside.

Place all of the vegetables in a large bowl.
Pour dressing over top and gently toss to
coat.

Cover and refrigerate until ready to serve.

FAMILY & CONSUMER SCIENCES

Real. Life. Solutions.” ﬂ!ﬁé{%ﬁ%ﬁugng

NIVERSITY OF TENNESSEE




3 ‘Juawiojdwse pue swexsmd uf soIinTioddo [enba sapiAcid UOISURIXT 1N ‘BuileIado0D SIUBWUIBACE AJUNOD PUE 84NJIND! Juawipedaq 'S ‘24N NdLBY izl
4O @3M1Isu| d3ssauul] JO Kus;aA]un JUeludojaasp 221N0S8I puUR ‘SADUBIDS JBWNSUOD pue Ajiwe) ‘JuswdojeAsp YINoA H-1 sa:massz |einjeu pue ainjjndube ui sweiboid —’Vqsﬁ
Japiaoid Ajuniioddo [enba ue S| uonRNINSUI SIYL

*99SS2UUBL JO 23B1S dY] YIIM jJudwasalbe ue Jjspun
(dVNS) weiboid 9aue)sissy uoniiinN |ejuawsajddns s,yasn Aq popuny sem |eliajew siyl

Buigg O ulwrey ‘Bg uieiold ‘Bz leqy Areleiq ‘B0 1ebns pappy ‘Buipgz wnipos ‘B> 1e) pareinies ‘7 seloe)

S1OVd NOFLIdLAN CEEyY S NHdODO dINWNS

'SABp MO B UIYIM 8S) e ‘UsaIB PUE Usal) SWaIS JIsL} PUE ‘DajuLIM
10U pUB WL} 80 piNoys Suis J1ey ] “Assolb

‘se|geleben |lods Apjoinb ueo Asy ‘uadu
s s g ¢ pue iy pedeqs—newx agpnoys siedded e

way} disy 01 seb Jo spens| ybiy o anIb siinyj
90Ul "elesedss sa|gelabon pue siiny INoA deay] e ‘|[oWS O1ewo} qseu B 9By pjnoys Asy) pue
P3eALYS 8 10U PINOYS UMS ‘seimound pue

S10dS 0S 0 SesINIq J0.981) 8/ JeU) SS0jBLO| e

.+ -Ioney} poof urejurewl
o1 JoresaBliyel 84 JO INO PaIoIS 89 PINOYS SUOILUO

PUB S80JBUIO | U0 aABY NOA Ji Jorelablyal "sainound
ay} Jo Jamelp aonpoud ey s 'sbeq onseld pue BuISINIg JO 881} pue WI} S| TeUl IUIYOINZ e
ul ‘Ajesoo] ‘paysemun 8onpoid 1SOW 8J01S e Saj0y W Joﬂ\iétus
"SpuUBLIS Jayio Buiuuni ajiym 10} 408D "aInISIoW 8UU0S 8ABY 10 Aons 1§Qu;|e
Jed ay} ul eonpold enes| 1uoq “Aeme 1ybl swoy 8Q pinoys sjesse | ‘pauado Usaq Jou sey 1eul
1yBnoig eg pinoys Jexew ey woy eonpold Iy e ysny paddeim Apybn ‘uesib ybug M uIo) e

- VS O MO A @20 07 O L AL VR



