
Smoky Corn & Firestick Flower Salsa 
 
Serves: 4 
Ingredients: 

 2 large ears of corn, smoked or grilled  
 1/4 red onion, diced 
 2 ripe tomatoes, diced and seeds removed  
 1 serrano or jalapeño pepper, seeded and minced or 1 T canned chipotle peppers  
 sea salt and ground black pepper to taste 
 a pinch of smoked paprika 
 juice of one lime 
 1/4 cup fresh cilantro, chopped finely 
 A small handful of Firestick flower petals, rinsed and drained on a paper towel 

Instructions 

1. To grill corn (preferably over charcoal or smoked for best flavor), leave the husk on and 
grill it first until charred. Then remove the husk and put it back on the grill for a little 
more color. 

2. After grilling, slice corn off of the cob and add to bowl with remaining ingredients and 
stir. 

3. Taste and adjust seasonings as needed, adding salt, pepper, smoked paprika to taste. 
4. Serve immediately. (keeps in the refrigerator for a few days, but tastes best when eaten 

right away!) 

 

  



Summer Squash Blossom (Zucchini Flower) Quesadillas 
 
 
To Prepare Squash Blossoms: 

 Remove the woody stems and, pluck out the stamen/pistil from the inside of the squash 
blossom (be sure to check for bees) 

 Trim off the sepals (the small, wavy leaves that grow from the base of the blossoms)  
 Discard stems, stamen/pistil, and sepals 
 Gently rinse blossoms in cold water and place the blossoms on a paper towel to drain 

Makes 2 Quesadillas 
Ingredients: 
 

 4 Flour tortillas (or you can use blue/white or yellow corn tortillas) 
 6 Cleaned and drained squash blossoms (according to the size of your tortilla) 
 ½ Cup Goat cheese or Cotija cheese  
 1 ½  Cups Shredded Monterey jack cheese 
 2 T Caramelized onions 
 2T Roasted green chili or more to taste 
 1t Fresh cilantro, finely chopped 

 
 
Place tortilla on griddle, add goat cheese, chilies, onions and squash blossoms, top with cilantro 
and jack cheese and place another tortilla on top.  Grill to perfection, cut and serve immediately 
with salsa!  

 
 

 


