Cowboy Caviar
Recipe courtesy of my friend Rachel Wetzel
Difficulty: Easy
2 cans black-eyed peas rinsed and drained
1 can Shoepeg Corn
1/4 cup olive oil

1/2 cup red wine vinegar

1/4 cup chopped cilantro

2 cloves minced garlic

1 Bunch onions chopped

1/2 tsp salt

1 tsp pepper

2 teaspoons Cumin

Lastly, add 2 large chopped tomatoes right before serving

Wisk olive oil, vinegar, garlic, salt, and pepper together and pour over the rest of the ingredients.  Stir together and store in refrigerator at least two hours before use.
This recipe can be considered a salad or a dip for tortilla chips at a party.  Just double the recipe for more guests.  It’s very good!
Enjoy!
