Ingredients

3 ears corn 1tablespoon sherry vinaigrette '

2 cups seasonal fresh beans (ie. green, 2 tablespoon extra-virgin olive oil
yellow wax, broad) 1 loaf crusty bread, sliced

3 each heirloom tomato 1 head garlic

Y4 bunch basil

Instructions

Grill the corn in the husk. Allow to cool. Remove the husk (reserve the husk)
and silk, grill to add char. Cool and remove from cob (reserve the cob).

Season the bread with olive oil, salt and pepper to taste. Cut the top of the
garlic. Grill the bread and brush with the garlic once removed from the heat.

Clean, blanch, shock, drain, dry, and portion the beans.

Slice the tomatoes and basil.

Combine all the ingredients and dress with the remaining oil and vinegar.

BON APPETIT

MANARGEMENT COMPANY

food service for a sustainable future ®



