Recipe: Edamame & Fire Roasted Corn & Black Bean Salad 

Notes:
 Great side dish or Vegetarian Luncheon Entrée


(Provides lots of fiber and protein – low in fat and sodium)

Yield: 50 - 4 oz. servings



	Amount
	Ingredients
	Directions

	1- 2.5lb Bag
	J.R. Simplot Edamame
	In an 8 - gallon pot, fill w/water and bring to a boil.  Add Edamame and cook for 5-8 minutes. Drain into a colander and under cold water rinse Edamame to stop the cooking.  Let completely drain. Pour into a full 4” Steam Table Pan.

	1- 2.5lb Bag
	J.R. Simiplot Fire Roasted Corn & Black Beans
	In a 12” Non-Stick fry pan, add 1-2 Tbsp. Canola or Olive Oil and heat oil, add entire bag of Corn & Black Beans, stir fry w/wooden spoon until mixture comes to internal temp 160°.  When completely heated thru, spread contents onto a sheet pan to cool. Toss Edamame, Corn & Black Beans and add all the chopped vegetables together.

	1 Large Bunch
	Cilantro, Chopped
	Rinse cilantro, dry with paper towel and remove leaves from stems and chop leaves. Add to Edamame

	1 Bunch (approx. 8)
	Scallions, Chopped
	Wash Scallions thoroughly, remove loose skins, Chop white bulbs and part of the green stems, add to Edamame.

	2 Large
	Red Peppers, Chopped
	Wash, dry and chop add to Edamame

	1 Large
	Green Pepper, Chopped
	Wash, dry and chop add to Edamame

	1 ½ Boxes
	Grape Tomatoes
	Wash, drain and slice in half and add to salad.

	1 2.5 lb Bag
	J.R. Simplot Diced Avocado
	Thawed, Add to salad and toss all ingredients.

	1 tsp.
	Salt, Kosher
	Sprinkle over salad ingredients

	1 Bottle (16 Fl. Oz.)
	Lite Lime, Cilantro Salad Dressing (Paul Newman’s)
	Pour over all ingredients, let set for 2-4 hours and serve chilled. (Toss before serving). Serve on a bed of shredded romaine lettuce.


