TEXAS CAVIAR (COWBOY CAVIAR)
1 
15.5 ounce can black eyed peas drained and rinsed

1 
15 ounce can black beans drained and rinsed

1 
15.25 ounce can corn drained

½ 
cup cherry tomatoes sliced

1 
red bell pepper diced

¼ 
cup red onion diced

2 
serrano peppers diced

1 
avocado diced
DRESSING

½ 
cup extra Virgin Olive Oil

¼ 
cup white Wine Vinegar

1 
tsp salt

2 c
loves garlic minced

¼ 
cup fresh cilantro

1 
tsp lime Juice fresh squeezed

½ 
tsp dried oregano

2 
tbsp Honey

In a medium size mixing bowl add the black-eyed peas, black beans, corn, cherry tomatoes, bell pepper, red onion, and diced serrano peppers. Stir to combine.

In a jar add the ingredients for the dressing, shake to combine. 

Pour the dressing over the black-eyed peas mixture. Stir to combine. 

Add in the diced avocado.

Cover and store in the refrigerator. Allow to marinate for at least 2 hours before serving.

Serve with tortilla chips. 
SERVES: 8
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