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BLAGK-EYED PEA SALAD

Recipe created by Nicole Jack
Servings: 6-8

Ingredients

Dressing:

e 1/4 cup red wine or balsamic vinegar

e 1 tablespoon Dijon or brown
mustard

e 1 teaspoon dried oregano

e 1/2 teaspoon salt

e 1/4 teaspoon black pepper

e 1/2 cup olive oil or vegetable oil

Salad:

e 2151/2 oz cans black-eyed peas, drained and rinsed
1 small red onion chopped

2 celery stalks, chopped finely

1 small green bell pepper, chopped finely

1 small yellow bell pepper, chopped finely

1 pint cherry tomatoes, halved

e 2 tablespoons minced fresh basil

Directions

Dressing:

1.Combine all ingredients, except oil, in a bowl and mix well.
2.Slowly pour in oil while stirring constantly. Set aside while prepping salad.

Salad:
1.Place all ingredients into a bowl. Stir to mix well.
2.Pour dressing over salad and toss to combine.
3.Refrigerate for a few hours up to overnight for the best flavor.
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