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Personal Chef Service

A delicious non~traditional salsa that’s full of flavor, protein and color
Serves 24

240z canned corn, rinsed 1 jalapeno pepper,
2t chili powder seeded, diced
2 ~ 150z cans black
beans, drained, rinsed 2t cumin 1 large bunch cilantro,
stems removed, chopped

150z can diced tomatoes, 4 garlic cloves, finely

drained minced 1/4c sherry vinegar

1/2c olive oil 1 large red bell pepper, salt and pepper
diced

1 large red onion, diced
Mix all ingredients in large mixing bowl. Cover and refrigerate at least 2 hours. Taste and
adjust seasonings and sherry vinegar as needed.

Keep covered in refrigerator, stir well to serve and serve at room temperature with tortilla chips.
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