
Fresh Corn and Black Bean Salad  
with Corn Chips  
Makes approximately 8 (1-cup) servings

Ingredients
CUMIN-LIME DRESSING
•	 2 tablespoons lime juice

•	 1 garlic clove, grated  
(or ¼ teaspoon garlic powder)

•	 1½ teaspoons ground cumin

•	 1 teaspoon sugar

•	 ½ teaspoon crushed red pepper flakes

•	 3 tablespoons extra-virgin olive oil

•	 Salt and pepper, to taste

SALAD
•	 4 cups fresh corn kernels (or thawed frozen 

corn, or drained and rinsed canned corn)

•	 2 (15-ounce) cans black beans, rinsed  
and drained

•	 2 cups cooked rice (optional)

•	 1 large handful cilantro leaves, chopped

•	 2 cups corn tortilla chips, lightly crushed

•	 1–2 ripe avocados, diced

•	 Hot sauce, optional, for serving

Add lime juice, garlic, cumin, 
sugar, crushed red pepper 
flakes, and olive oil to a 
small bowl. Season with salt 
and pepper, then whisk until 
combined. Taste and adjust 
seasoning as needed.

Add corn, black beans, 
cooked rice (if using), and 
cilantro to a large bowl. Pour 
dressing over the mixture 
and toss to combine. Season 
with additional salt and 
pepper if needed.

Just before serving, gently 
fold in crushed corn chips 
and diced avocado. Top with 
hot sauce, if desired.

INSTRUCTIONS

1. 2. 3.Make the 
dressing

Combine  
the salad

Add  
toppings

Make It Snappy!
Visit ar.gov/snap for more recipes, or click the QR code to watch the recipe video!

https://youtu.be/uoowmbwxEKc?si=C7D9o9ZXqkWU-sX7



