Butch’s Wild West Tex-Mex Salad
6 servings
	Dressing
1 cup
Newman’s Own Olive Oil and Vinegar Dressing

¼ cup
red wine vinegar

3 tbsp.
chipotle chiles, chopped, in adobo sauce

Zest and juice of 1 large lime

1 tbsp.
ground cumin

2 tsp.
salt

Lime wedges and cilantro sprigs for garnish
	Salad
3 cans
(15 ½ to 19 oz. each) black beans, rinsed and  drained

4 cans
(15 ½ to 16 oz. each) whole kernel corn, drained

5 cups
cooked white rice

¾ cup
finely chopped red onion

½ cup
finely chopped green onions, including tops

2 cups
coarsely chopped tomatoes


Directions for Dressing
1. In Small Batter Bowl, measure dressing; 

2. Measuring vinegar using Easy Read Mini Measuring Cup;

3. Chop chiles on Bar Board using knife of choice (recommend Forged Cutlery 7” Santoku);

4. Scrape chile into Small Batter Bowl using Handy Scraper (use two to lift);

5. Zest lime using Microplane® Adjustable Grater;

6. Juice lime using Citrus Press;

7. Measure cumin and salt using Easy Adjustable Measuring Spoons;

8. Add all ingredients to Small Batter Bowl;

9. Whisk using Stainless Mini Whisk; 

10. Set aside.

Directions for Salad
1. Cook 2 ½ cups raw rice (will make 5 cups) in Rice Cooker Plus (do before show so it has time to cool);
2. Open beans and corn using Smooth Edge Can Opener;

3. Drain and rinse beans using Large Colander;

4. Drain corn using Can Strainer, add to beans and shake to mix;

5. Chop red onion using Food Chopper;

6. Chop green onions using Salad Chopper;

7. Seed and chop tomatoes using Cutting Board with Measuring Cups and Color Coated Tomato Knife;
8. In Dots Large Bowl (Simple Additions®), combine all salad ingredients; 

9. Pour dressing over salad; combine (taste it at this point; it may need more red wine vinegar).
Garnish
1. Cut key limes (the small ones) into quarters length wise using cutting board and knife of choice (recommend Forged Cutlery 3½ Paring Knife);

2. Arrange limes around edge of bowl;

3. Remove cilantro from Herb Keeper;

4. Snip cilantro using Kitchen Shears;

5. Sprinkle cilantro on top of salad.
Variation
1. Pound chicken breasts (one per person for meal; ½ or less for person for potluck, gathering, etc.) to make them thin and even using Meat Tenderizer;

2. Season chicken breasts using Garlic-Infused Canola Oil (use Kitchen Spritzer) and/or Citrus and Basil Rub;

3. Cook chicken breasts using Executive Style Grill Pan and Grill Press; 

4. Turn and remove chicken breasts using Chef’s Tongs;

5. Slice chicken on the diagonal using Medium Cutting Board (to measure slices) and knife of choice;

6. Lay chicken on top of salad.
Serving
1. Dish-up using spoon from Bamboo Spoon Set;

2. Serve on Outdoor Party Plates with Outdoor Utensil Set.

Total of Products Used (including Variation): $734.50 (34 products used)
	Product
	 Amount 

	Small Batter Bowl
	 $   11.00 

	Mini-Easy Read Measuring Cup
	 $    5.25 

	Bar Board
	 $    9.25 

	Micro-Blade Grater
	 $   26.50 

	Citrus Press
	 $   16.50 

	Adjustable Measuring Spoons
	 $   12.00 

	Small Whisk
	 $    9.50 

	Rice Cooker Plus
	 $   20.00 

	Can Opener
	 $   17.50 

	Large Colander
	 $   29.75 

	Food Chopper
	 $   29.50 

	Salad Chopper
	 $   25.00 

	Cutting Board with Measuring Cups
	 $   30.00 

	Tomato Knife
	 $   14.00 

	Large Dots Simple Additions Bowl
	 $   39.00 

	Herb Keeper
	 $   12.00 

	Kitchen Sheers
	 $   15.50 

	Garlic Infused Canola Oil
	 $   10.50 





	Product
	 Amount 

	Executive Grill Pan
	 $ 115.00 

	Grill Press
	 $   29.00 

	Medium Cutting Board
	 $   16.50 

	Handy Scraper (x2)
	 $   12.00 

	Bamboo Spoon Set
	 $    6.50 

	Outdoor Party Plates
	 $   12.00 

	Outdoor Utensil Set
	 $   15.00 

	Can Strainer
	 $    4.00 

	Meat Tenderizer
	 $   22.00 

	Kitchen Spritzer
	 $   10.00 

	Chef's Tongs
	 $   20.00 

	Citrus & Basil Rub
	 $    3.75 

	Forged Cutlery: 8" Chefs (for chicken)
	 $   75.00 

	Forged Cutlery: 7" Santoku (for chile)
	 $   32.00 

	Forged Cutlery: 3 1/2" Paring (for key limes)
	 $   29.00 

	 
	 

	TOTAL
	 $ 734.50 


