Tomatillo-Corn Relish

Chef Guillermo Pernot (Pasion!, Cuba Libre) in Food & Wine magazine

3 cups fresh corn kernels (from 5 ears) 

5 tomatillos (3/4 pound), husked and finely chopped 

3 jalapeños, seeded and finely chopped 

2 cups apple cider vinegar 

1 large onion, finely chopped 

1 red bell pepper, finely chopped 

1/2 cup sugar 

1 teaspoon yellow mustard seeds 

1 teaspoon celery seeds 

1/2 teaspoon coriander seeds 

Salt 

In a large saucepan, combine the corn, tomatillos, jalapeños, vinegar, onion, bell pepper, sugar and the mustard, celery and coriander seeds. Bring to a boil; simmer over moderate heat until thickened, 40 minutes. Let cool and season with salt. 

