Warm corn-off-the-cob salad with mozzarella and thyme
Janine MacLachlan is a farm groupie, advisor to Slow Food Chicago and owner of The Rustic Kitchen cooking school, where she teaches private group classes at her Michigan farm. She frequently takes students on field trips, often to the farmers’ market, to show them the rich experience and interesting ingredients you get when you buy directly from the grower. 
While few people get tired of corn on the cob, this salad is a great and colorful way to serve a crowd.

2 tablespoons olive oil
1 large onion, diced
6 cups fresh corn kernels (about six ears)
1 red bell pepper, diced
1/4 cup fresh thyme leaves or 2 tablespoons dried
4 ounces fresh mozzarella, cut into 1/2 -inch cubes
Salt and pepper to taste
Preheat large sauté pan over medium high setting. Add olive oil and onion and sauté until translucent, about five minutes. Add corn and red pepper and sauté just until warm, another three minutes or so. Transfer to serving platter and toss with thyme and mozzarella. Season with salt and pepper.  
Makes about seven cups.
