Super versatile and so easy to make, Southwest Sautéed Corn is a delicious anytime side dish, taco
filling, or salad topping. Add in black beans, chicken, beef or tofu for protein and diced jalapeno for a
little spice! This dish also tastes great cold the next day as a dip or grab some tortilla chips and use

the leftovers as a salsa.

Ingredients

1 16 oz package frozen corn
(thawed) or 3 1/3 cups fresh
corn, washed and off the cob

1 Tbsp butter

1 tomato, chopped

1 Tbsp lime juice

1/2 tsp salt

1/2 tsp cumin

1/3 cup minced fresh cilantro
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Steps
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In a large non-stick skillet, sauté corn in butter until tender.

Reduce heat to medium-low; add the tomato, lime juice, salt and cumin.
Cook and stir for another 3-4 minutes or until heated through.

Remove from heat and stir in cilantro.

Serve and enjoy!





