Corn Salad

Shrimp Avocado

INGREDIENTS

INSTRUCTIONS

8 0z raw shrimp, peeled and
deveined

* 1 large avocado, diced

« 1 Jalapeno, seeded and sliced
« 1 cup cherry tomatoes, halved
¢ 1 cup fresh corn kernels

¢ 1/2 red onion, minced

« Freshly chopped cilantro

« 2 tablespoons melted butter
and 1 tablespoon butter at room
temperature

* 1 tablespoon lemon juice

« 1 tablespoon olive oll

« Salt and fresh cracked pepper

HealthWierks

Building Healthy Worksites

1. Melt 1 tablespoon butter in a skillet over

medium-high heat. Toast corn, stirring regularly for
a couple of minutes until slightly charred and set

aside.

. Toss shrimp with 2 tablespoons melted butter in a

bow! until well-coated. Add shrimp to the same
skillet in a single layer, searing for a minute or until
it starts to become pink around the edges, then ip
and cook until shrimp are cooked through (less

than a minute).

. Transfer Shrimp to a shallow plate and allow to cool

while you prepare the other ingredients for the

salad.

. Add all ingredients for the salad to a large mixing

bowl. Combine olive oil, lime juice, salt and pepper

and drizzle over the salad. Toss, serve, and enjoy!
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