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Black Bean, Hominy & Corn Salsa

½ cup canned black beans, drained and 

rinsed

½ cup thawed, frozen whole kernel corn

½ cup canned hominy, drained

½ cup diced red bell pepper

1 jalapeño pepper, seeded and chopped

2 tablespoons finely chopped red onion

2 tablespoons snipped fresh cilantro

1 lime

2 teaspoons olive oil

¼ teaspoon salt

Lime Tortilla Chips (see recipe)

Drain the hominy in the Small Colander.  Place in the Classic Batter Bowl.  Drain the black beans in the same Colander, this time rinsing before placing in the Batter Bowl.  Add the corn to the Batter Bowl.  Dice the bell pepper using the Chef’s Knife.  Slice off the stem of the jalapeño using the Utility Knife.  Remove the seeds using the Cook’s Corer®.  Finely chop the jalapeño and onion using the Food Chopper.  Snip the cilantro using the Kitchen Shears.  Add the bell pepper, jalapeño pepper, onion and cilantro to the Batter Bowl.  Zest the entire lime using the Lemon Zester/Scorer.  Finely chop the zest using the Paring Knife.  Juice the lime using the Juicer to measure 2 teaspoons juice.  Add the lime zest, juice, oil and salt to the Batter Bowl.  Mix gently using the Small Mix ‘N Scraper®.  Spoon the salsa into a Simple Additions® Small Bowl.  serve with Lime Tortilla Chips.

Makes 2 cups with 45 calories and 2 grams of fat per serving.

COLLEEN FINLEY – THE PAMPERED CHEF® INDEPENDENT SALES DIRECTOR

finley1991@hotmail.com    248-203-1683   www.pamperedchef.biz/colleenfinley
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