
BLACK BEAN SALAD WITH QUINOA, CORN AND AVOCADO by GE 

 

INGREDIENTS: 

½ cup quinoa 

2 ears corn, cut off the cob 

1 16-ounce can black beans, drained and rinsed 

1 red bell pepper, diced 

2 avocados, diced 

¼ cup cilantro, chopped 

4 tablespoons fresh lime juice, from about 2 limes 

4 tablespoons olive oil 

½ teaspoon garlic powder 

1/4 teaspoon red chili flake 

1 teaspoon kosher salt 

1/2 teaspoon pepper 

 

METHOD: 

Cook the quinoa according to package instructions and set aside. Heat a non-stick pan over medium 

heat. Add the corn and roast until dark brown in spots, stirring occasionally, about 8-10 minutes. 

 

In a large bowl, combine cooked quinoa, black beans, corn, red pepper, cilantro, olive oil, lime juice, chili 

flakes, garlic powder, salt and pepper. Mix thoroughly. Add the avocado and stir gently to combine. 

Taste and adjust seasoning if desired. Serve immediately or cover and chill until ready to serve. 

 


