              Avocado, Tomato & Corn Salsa       serves 4   Wegmans
Dry Goods

1TBS Basting Oil
1/4c EVOO
 FILLIN  "Dry Good"  \* MERGEFORMAT 
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Dairy
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Vegetables

2 ears of corn shucked
2 green onions trimmed
1 avocado, diced
3 med tomatoes diced
Juice & zest of 1 lime
1TBS cilantro
 FILLIN  Vegetable  \* MERGEFORMAT 
Meat

 FILLIN  Meat  \* MERGEFORMAT 
 FILLIN  Meat  \* MERGEFORMAT 
 FILLIN  Meat  \* MERGEFORMAT 
Cooking Instructions
1. Baste corn & onion and grill (2-3 min onion) corn (5-6min.)

2. Cut corn from cob & slice onion.

3. Combine corn, onion, avocado & tomato in medium bowl.

4. Whisk lime juice, zest, EVOO, cilantro, salt & pepper.

5. Pour over vegetables & mix.
