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Grilled Corn and Tomato-Sweet Onion Salad with Fresh Basil Dressing and Crumbled Blue Cheese
Ingredients

1/4 cup rice wine vinegar (can substitute white wine vinegar)
1/4 cup chopped fresh basil leaves (I substituted fresh flat-leaf Italian parsley)
1 tsp. sugar

Salt

Freshly ground black pepper

1/2 cup extra virgin olive oil

8 ears corn, grilled in the husk, kernels removed

1 sweet onion (such as Vidalia or Walla Walla), hand chopped to size of corn kernel

1 pint grape or cherry tomatoes, halved

8 oz. blue cheese, crumbled

Fresh basil (or parsley) springs for garnish

Directions

Combine the vinegar, basil (or parsley), sugar, 1/2 teaspoon of salt, 1/4 teaspoon of pepper and oil in a blender and blend until smooth.  Can be made 2 hours in advance and refrigerated.  Bring to room temperature before using.
Combine the corn kernels, onion, and tomatoes in a large bowl.  Add the dressing and toss to coat.  Season with salt and pepper.  Let sit at room temperature 30 minutes before serving.  Top with crumbled blue cheese and garnish with basil (or parsley sprigs) just before serving.  Salad can be made 1 day in advance and served either cold or at room temperature.
Fran’s Notes
If you add some protein—some shrimp or grilled chicken—it would make a fabulous main dish salad.  Once the fresh corn season is over, I plan to make the salad using frozen corn.  It’s so delicious that I can’t see going the entire winter before having it again!
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