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Grilled Corn and Cotija Salad 
 
Call it the little black dress of summer salads. Or the one essential tool you need for your 
shop. Or forget the analogies, and call it a summer salad that distills the most exciting 
bites of summer into each and every spoonful. It does go anywhere, though—I’ve made it 
twice this week, and I’ve served it to company, next to grilled bratwurst. I had some for 
breakfast, flashed in a skillet and dumped over two sunnyside-up eggs. I folded some into 
a green salad, and tonight, I’ll stir in a finely chopped chipotle pepper, along with some 
adobo sauce, and stuff it into chicken burritos.  
 
You’ll find cotija – a firm, easy-to-crumble Mexican cow’s milk cheese – near the feta in 
most large grocery stores. You can easily substitute feta or crumbled goat cheese. 
 
If doing anything to corn besides dumping it in a pot of hot water makes you nervous, 
never fear – it’s really easy to cut off the cob: 
 
TIME: 15 minutes, start to finish 
MAKES: 4 servings 
 
1 medium zucchini, halved lengthwise 
2 corn cobs, shucked 
2 1/2 tablespoons olive oil, divided 
3/4 pound assorted ripe tomatoes, chopped into 1” chunks 
2 canned roasted green chilies, finely chopped 
2 tablespoons chopped fresh basil 
2 tablespoons chopped fresh parsley 
Juice of 1 large lime (about 2 tablespoons) 
1/4 pound cotija cheese, crumbled 
Salt and freshly ground pepper 
 
Preheat a grill over medium heat. Brush the zucchini and corn cobs with 1/2 tablespoon 
of the olive oil, and grill for about 5 minutes, turning occasionally, until the vegetables 
are lightly charred and soft. Set aside to cool. 
 
Combine the remaining 2 tablespoons olive oil, tomatoes, chilies, herbs, lime juice, and 
cheese in a large mixing bowl. Chop the zucchini into 1/2” half moons, cut the corn 
kernels off the cobs, and add both to the bowl. Season with salt and pepper, stir to blend, 
and serve warm or at room temperature. 


