
Texas Caviar

This recipe comes straight from
#crossfitjoel’s mom, Carole. It’s
perfect as written, and I get
requests for it at every picnic I
attend. It’s THAT good.

Ingredients:
15oz can black beans, rinsed and
drained
4oz black olives, drained and
chopped
½ green bell pepper, chopped
½ red bell pepper, chopped
2 garlic cloves, minced
2 jalapeno peppers, minced
(jarred is ok too)
1t cumin
1/4t salt
2T fresh cilantro, minced
(or 2t dried)
1T white vinegar
15oz can diced tomatoes, drained

Directions:
Mix all and chill for two hours – it
is better after all the flavors have a
chance to meld together.

Serve with tortilla or corn chips.

Time-saver tips:
● I use my Herb scissors to

mince the cilantro
● I use my Vegetable Chopper

to chop the olives and
peppers

https://www.amazon.com/Jenaluca-Herb-Scissors-Blades-Cover/dp/B00LRKMK96/ref=sr_1_1_sspa?crid=3FA1MTY3U5U7G&keywords=herb+scissors&qid=1577365524&sprefix=herb+sci%2Caps%2C168&sr=8-1-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUEzOFRRVUVRWldPQzlBJmVuY3J5cHRlZElkPUEwNjQwNDIyMUtNRDJTSTg0N1FGSCZlbmNyeXB0ZWRBZElkPUEwMjczOTE5UjY1NTY5VVdUTDg0JndpZGdldE5hbWU9c3BfYXRmJmFjdGlvbj1jbGlja1JlZGlyZWN0JmRvTm90TG9nQ2xpY2s9dHJ1ZQ==
https://www.amazon.com/Sedhoom-23-Vegetable-Chopper-Generation/dp/B07Q4C9CKT/ref=sr_1_11?crid=1Y5QIAHO8BFY1&keywords=vegetable+chop+and+measure&qid=1577408534&sprefix=vegetable+chop+and+measure%2Caps%2C238&sr=8-11

