
 

Black Bean and Corn Salsa 

Ingredients: 

• 15 oz (1 Can) Canned Black Beans 
• 15 oz (1 Can) Canned Corn 
• 1 Red Onion 
• 1 Tsp Salt  
• 1 Tsp Pepper 
• 1 – 2 Tbsp Lime or Lemon Juice 
• 1 Bunch Cilantro 

Instructions: 

1. Open and drain the can of black beans and corn. Pour both into a mixing bowl.  
2. Add salt, pepper, and lemon/lime juice. Mix well. 
3. Dice up your onion and cilantro. Once diced mix in with the beans and corn. Let 

them marinate in the refrigerator for at least 30 minutes before serving.  
4. Serve and enjoy! 

 


