TEXAS CAVIAR 

YOU WILL NEED: 

1 SMALL PURPLE ONION, CHOPPED 

1 GREEN BELL PEPPER, CHOPPED 

1 BUNCH GREEN ONIONS, CHOPPED

2 JALAPENO PEPPERS, SEEDED AND CHOPPED 

1 TBS MINCED GARLIC 

1 PINT CHERRY TOMATOES, SEEDED AND QUARTERED

1 (15 OUNCE) CAN BLACK BEANS, DRAINED/RINSED

1 (15 OUNCE) CAN BLACK-EYED PEAS, DRAINED/RINSED

1 CAN OF SHOEPEG CORN, DRAINED

½ TSP GROUND CORIANDER 

1 BUNCH CHOPPED FRESH CILANTRO

DIRECTIONS:

DRESSING:  IN A SAUCEPAN, WHISK TOGETHER, 1/3 CUP SUGAR, 1/3 CUP APPLE CIDER VINEGAR, 2 TBS OLIVE OIL AND DASH OF SALT.  HEAT ON LOW UNTIL SUGAR IS DISSOLVED.  LET COOL. 

IN A LARGE BOWL, MIX ALL INGREDIENTS EXCEPT THE CILANTRO.  POUR THE COOLED DRESSING OVER THE CAVIAR MIXTURE AND MIX WELL.  COVER AND REFRIGERATE OVERNIGHT.  ADD CILANTRO JUST BEFORE SERVING.  

SERVE WITH TORTILLA CHIPS

THIS RECIPE IS FROM JASON MUSKO

NEXT WEEK:  ZUCCHINI FRITTERS

