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Recipe modified from SAKGP Corn Salsa
Fresh from the garden   Tomatoes, Corn, celery, spring onions, coriander
	Equipment
Medium bowl
Small bowls
Measuring spoons and cups
Chopping boards 
Vegetable knives
Frypan
Wooden spoons
Tea towels


	Ingredients
2 stems of celery
1 tomato
8 corn cobs
4 spring onions
2 teaspoon cumin
1 tsp coriander powder
1 tblsp extra virgin olive oil
salt
pepper
handful fresh coriander


What to do  
Carefully slice the corn kernels from the cob.
Finely chop 4 spring onions.
Finely chop 1 tomato.
Wash the celery stems and slice finely.
Measure out 2 tsp cumin seeds and 1 tsp coriander powder
Dry-fry the cumin  and coriander seeds for 1 minute, then add 1 tblsp olive oil.
Add the spring onions and chopped celery and fry for 5 minutes.
Add the chopped tomatoes.
Add and stir through the corn kernels, cover with the lid and cook for
5–7 minutes. 
Take the pan off the heat and leave, covered, to steam for a few minutes.
Taste for seasoning, adding salt and pepper if necessary.
Spoon the Corn Salsa into serving bowls. 
Remove leaves from coriander stems and roughly chop. Add to small serving bowl (or stir through Tomato and Corn Salsa)
Serve with as part of the Mexican Feast - Soft Taco Shells and Huevos Rancheros and Pumpamole.
ENJOY!
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