SMOKE

AN

KA Corn Salad

In a large bowl combine the following ingredients:

Two (2) 15 oz cans of sweet corn (drained)
1/4 cup of diced sweet red peppers

1/4 cup of diced poblano peppers

1 tbls of chopped cilantro

1-2 tbls of diced jalapeno (Varies by heat)

1 cup of mayonnaise (optional)

1 1/2 cup of Crumbled feta cheese

1 tsp of paprika

1 tsp of light chili powder

1 tsp of extra hot chili powder. (Optional for extra heat)

Stir together and refrigerate

Have FUN!
Chef Tina and Pit Master Sean
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