Easy & Delicious Cowboy
Caviar

Have you heard of Cowboy Caviar? It seems to me that it goes
by a ton of different names: Black Bean & Corn Salad, Cowboy
Salsa, Black Bean Salsa, the list goes on! No matter what you
call it, this delicious dish of black beans, corn, cherry
tomatoes, and other goodies is always a crowd pleaser!

Did you know that 84% of Americans have experienced a “snack
regret” — eating a snack that leaves you hungry and
unsatisfied and makes you feel unhealthy? That’s no fun!
That'’s part of the reason I am loving keeping some yummy
Cowboy Caviar at the ready in my fridge this summer. It'’s a
filling, tasty, and no-guilt snack!

Like I mentioned I usually have a container of the Cowboy
Caviar made up in the fridge-it lasts about three days (if it
doesn’t get eaten up first!) and tastes delicious cold so it’s
a great snack. It’s also a HUGE hit when entertaining and can
be prepped ahead of time.

Please continue to Next Page (>) for the full list of
ingredients and complete cooking instructions.

Ingredients:

1 can corn, drained and rinsed

1 can black beans , drained and rinsed
2 tomatoes diced

1-2 avocados, diced

1 green pepper diced

1 red pepper diced

L onion diced

Cilantro to taste
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Directions:

Sauce:

% c. olive oil (try using less for less points?)

% c. red wine vinegar or apple cider vinegar

2 garlic cloves

1 lime squeezed

1 tsp. cumin

Pepper to taste

Mix sauce ingredients then toss with everything else. Adjust
seasonings to taste



