
 

Ingredients:  
 
 2 (15 ounce) can black beans, rinsed and drained 
 1 can whole kernel corn, drained 
 2 tomatoes, chopped 
 2.5 tablespoons extra virgin olive oil 
 1/2 red onion, diced finely 
 1 red, yellow or orange bell pepper, chopped 
 1/2 cup chopped fresh cilantro 
 3 tablespoons fresh lime juice 
 1 teaspoon minced garlic 
 1/8 teaspoon smoked paprika 
 1/2 teaspoon ground cumin 
 1/8 teaspoon sea salt 
 

 

For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 

Serves: 8 

Black Bean Salad 

Preparation: 
 
1. In a salad bowl, combine all ingredients and mix 

well.  
2. Cover and refrigerate for at least one hour before 

serving, so the flavors can meld.   

 
Note: 
 
 This will keep in the fridge for up to 5 days.   
 


