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Confetti Corn
4 Servings •  1 Serving =  ¾  C u p

INGREDIENTS

• 2 cups cooked corn kernels 
• ½  small poblano pepper, finely chopped
• ½  red bell pepper, finely chopped
• 1 large carrot, grated 
• 2 green onions, thinly sliced 
• 1 handful cilantro, chopped 
• ½  teaspoon ground cumin, or to taste 
• Juice of 1 lime 
• ½  Tablespoon extra virgin olive oil 
• ½  teaspoon salt 
• 4-8 romaine lettuce leaves

DIRECTIONS

1. If using canned corn, rinse and drain. If using frozen, 
allow to thaw under cold running water.   

2. In a large bowl, combine the corn, poblano, red bell 
pepper, carrot, green onion, and cilantro. Stir to 
combine. 

3. In a small bowl, combine the cumin, lime juice, and oil. 
Whisk to combine and then pour over the corn mixture. 
Season with salt, stir, and then let sit for 15 minutes 
before serving.    

4. Serve in romaine lettuce cups. 
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