
 

Tropical Crunchy Corn Salad 
Ingredients:  (note - use organic whenever possible)


3 C corn kernels (from 4 ears of corn, or frozen)

1 T kosher salt

1 ripe mango, peeled and cut into small dice

4 scallions, thinly sliced


2 T freshly-squeezed lime juice

2 T extra-virgin olive oil

1/2 t sea salt

1 clove garlic, minced

1/2 t maple syrup

pinch of cayenne (optional)


2 handfuls blue corn tortilla chips, crushed


Directions: 

If using fresh corn on the cob, shuck the corn and rinse under warm water.  Bring a 
large pot of water to a boil, add 1 T kosher salt, and the corn.  Simmer until the kernels 
are tender, approximately 8 minutes.  Remove from the water, allow to cool to room 
temperature.  Carefully cut the kernels from the cobs into a large mixing bowl.


If using frozen corn, bring a large pot of water to a boil.  Add 1 T kosher salt and 3 C 
frozen corn kernels.  Bring to a boil, lower heat and simmer until the corn is cooked al-
dente, approximately 5-6 minutes.  Drain the corn and allow to cool to room 
temperature before continuing with the recipe.


In a large mixing bowl, combine the corn kernels, diced mango, and scallions.  In a 
small bowl, whisk together the lime juice, extra-virgin olive oil, sea salt, minced garlic, 
maple syrup, and cayenne (if using).  Taste dressing and adjust seasoning, if needed.  
Pour the dressing over the corn mixture, tossing to coat the ingredients with the 
dressing.  Cover and chill for 30 minutes to let the flavors blend together.


Transfer the salad to a serving bowl and top with crushed blue corn tortilla chips.  
Serve immediately.




Notes: 
• recipe yields 5-6 servings

• salad can be made 1 day in advance of serving; top with crushed tortilla chips just 

before serving

• leftovers keep well, although chips will become soggy


