Roasted Corn and Tomato Coleslaw

Fresh summer roasted corn and garden tomatoes make up this salad that is perfect for
a picnic or evening outing.

Serves 6

1/2 head (about 6 cups) shredded cabbage

1 cup (2 ears) roasted corn

1 cup (1 large) tomato, chopped

1 cup cherry tomatoes (quartered)
6 tbsp roasted garlic olive ol

2 tbsp freshly squeezed lime juice
1 clove garlic, minced

1tsp prepared mustard

1/4 cup Italian parsley

1. In alarge bowl place, the cabbage, corn and tomatoes. Set aside.

2. In a medium bowl, whisk olive oil, lime juice, garlic and mustard. Pour on top of
vegetables. Top with parsley

3. Refrigerate for 1 hours prior to serving.
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