
Ingredients:  

22 ½ ounces canned black beans, unsalted 
2 husks of corn 
⅓ cup green onion, chopped 
1 ½ tbsp. jalapeno, chopped 
3 tbsp. green bell pepper, chopped 
1 ⅓ cup fresh tomatoes, diced 
⅓ cup cilantro, chopped 
3 tbsp. red onion, chopped 
2 tsp. garlic cloves, minced 
¼ tsp. salt 
¾ tsp. ground black pepper 
3 tbsp. lime juice 
1 ½ tbsp. extra virgin olive oil 
2 tbsp. oregano 

 Black Bean Salad 

Directions:  

1. Rinse and drain black beans.  
2. Preheat oven to 350 degrees F. Place corn 

husks directly on the oven rack and roast 
for 30 minutes or until corn is soft.  

3. Remove roasted corn from the cob and 
combine with the beans in a large mixing 
bowl.  

4. Add chopped green onions, seeded and 
minced jalapeno peppers, chopped bell 
pepper, diced tomatoes, chopped cilantro, 
chopped oregano,  chopped onion, minced 
garlic, salt, pepper, lemon zest and lemon 
juice. 

5. Mix well to combine and chill in refrigerator 
for about 1 hour before serving.  

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


