
Directions

Black Bean and Corn Salsa
Prep Time: 10 minutes 

Total Time: 10 minutes

Directions

(Recipe from Del Monte, as listed at: https://www.whatscooking.fns.usda.gov.)
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15 ounces canned low-sodium 
black beans

15 ounces canned low-sodium 
corn

15 cherry tomatoes
1 bell pepper
1 jalapeño pepper
1/2 cup onion, chopped
2 tablespoons canola oil
2 tablespoons lemon juice
1 teaspoon garlic powder
1 teaspoon black pepper

1. Dice tomatoes, peppers, and 
onion. 
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2. Cut lemon in half and juice into 
a bowl.

3. Drain and rinse canned corn and 
beans and combine in bowl.

4. Add tomatoes, peppers, and 
onion to bowl.

5. Drizzle oil, juice, garlic, and 
pepper over salsa and mix well.

6. Serve and enjoy!
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