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Corn, Arugula & Tomato Salad

3 Tablespoons red-wine vinegar
3 Tablespoons minced shallots
6 Tablespoons extra-virgin olive oll
Ya Teaspoon salt
Freshly ground pepper, to taste
6 Cups loosely packed arugula, (about 6 ounces)
2 Cups corn kernels, (about 4 ears)

1% Pints cherry tomatoes, halved

1) Combine vinegar and shallots in a large bowl and let stand at room temperature for 10
minutes.

2) Whisk oil into the vinegar mixture until blended. Season with salt and pepper. Add
arugula and toss to coat. Arrange the arugula on serving plates. Add corn and tomatoes
to the bowl, toss to coat with the dressing that remains, then spoon the mixture over the
arugula and serve.

Makes 6 servings

Easy Cooking by Jim Davis © 2011
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