Cowboy Caviar

Author: Taste of Home Preparation Time: 20 min
Category: Hors d’Oeuvres Servings: 20
A note before you start:

To take this recipe to the next level, serve it in individual tortilla chips with a dollop of guacamole. For
a little heat you can add some diced jalapeno pepper.

Ingredients:
1 can (15 & 1/2 oz) black eye peas, rinsed and drained
1 (15 oz) can of black beans, rinsed and drained
2 large tomatoes, finely diced
1 1/2 cups of fresh or frozen corn
1/2 cup of finely diced red onion
1/4 cup of fresh cilantro - chopped
2 cloves of garlic - minced
Dressing:
2 Tbsp of sugar
2 Tbsp of white vinegar
2 Tbsp of canola oil
1 1/2 tsp of fresh lime juice
1/4 tsp of salt
1/4 tsp of ground cumin

1/4 tsp of black pepper



Step 1: Make the dressing by whisking all of the dressing ingredients into a bowl.

Step 2: Place all the other ingredients into a large bowl and mix together. Pour the dressing over the
bean ingredients and mix well. Cover and refrigerate for one hour before serving.

Buon Appetito!
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