
GRILLED ZUCCHINI AND CORN SALAD WITH FRESH HERBS, 
SCALLIONS, AND LOTS OF LEMON 

serves 4 

Info for vegetable grilling in Cook's Notes below. 

• 2 fresh ears of corn, soaked, grilled*, cooled, and kernels cut off  (about a cup of 
corn) 

• 2 medium zucchini, yellow or green, trimmed, cut into 1-inch chunks, and 
grilled* 

• 1/4 cup chopped fresh soft herbs--your choice, such as basil, parsley, chives, etc.  
• 2 small scallions (green onions), trimmed and sliced thinly--white and green parts, 

or to taste 
• 1/2 sweet bell pepper--any color, minced 
• Juice of one lemon 
• 1 tablespoon extra virgin olive oil--or to taste 
• Kosher salt and fresh ground pepper--if needed 
• 1 medium tomato, diced, for garnish 

Gently toss together all ingredients except salt/pepper and tomato. Taste and adjust 
seasonings, adding salt and pepper as needed. Start with 1/8 teaspoon each, stir, and taste 
again. The vegetables, fresh herbs and lemon should be prominent. Spoon into a medium 
serving bowl and garnish with tomatoes. Serve warm or at room temperature. 

While you can certainly stir drained leftovers into your eggs in the morning or take them 
for lunch, this is best eaten the day it's made before the herbs and tomatoes wilt. 

Cook's Notes:   

Grilling Corn: I could write this out, but we pretty much do what Bobby Flay does 
minus the BBQ butter:  http://www.foodnetwork.com/recipes/bobby-flay/perfectly-
grilled-corn-on-the-cob-recipe-1956289 

Grilling Zucchini:  Preheat grill to medium high.  Toss diced zucchini with 2 
tablespoons olive oil and 1/4 teaspoon each salt and pepper, along with a pinch of 
crushed red pepper. Add zucchini to the grill or to a grilling pan if you like and cook 3-4 
minutes, turning when there are deep brown grill marks on one side. Cook another minute 
or two until zucchini is tender. Remove to a plate. 
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