Edamame, Roasted Corn, and Kale Salad
-Adapted from Beachbody Ultimate Reset

½ cup ORGANIC fresh corn kernels (or frozen that you let thaw out first)
1 cup water
¾ cup shelled edamame (ORGANIC)
1 Tbsp. olive oil
½ medium shallot, diced
½ medium red bell pepper, diced
¼ medium red onion, diced
1 Tbsp. rice vinegar
2 cups kale, chopped into small pieces
2 Tbsp. fresh lime juice
2 Tbsp. lemon juice
2 Tbsp. fresh cilantro, chopped

Salt to taste

Preheat oven to 400 degrees F. Arrange corn in a single layer on a baking sheet. Bake for 10 minutes or until caramelized and beginning to brown (don’t let them harden!). While corn bakes bring water to boil in a small saucepan over medium heat. Add edamame; cook for 5-7 minutes. Remove corn from oven; cool. 

Drain edamame. Set aside.

Heat oil in a medium skillet over medium heat. Add shallot, bell pepper, and onion. Cook, stirring frequently for 10 minutes. Add corn and edamame and continue cooking for another 5 minutes, stirring frequently. Add kale and stir for another 3 minutes, or until kale is soft and well mixed. Remove from heat.

Add vinegar, lime juice, lemon juice, cilantro, and a little salt. Mix well and serve warm or cool!
#sogood
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Healthy Summer Salad Event with Gina Kalil
www.ginakalil.com
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