
·2 tbsp. apple cider vinegar
·Juice of one lime
·1 tsp. Dijon mustard
·1 tsp. honey
·¼ cup olive oil

1.To make the vinaigrette, in a small bowl combine and
whisk the vinegar, lime juice, mustard, and honey.
Drizzle in the olive oil gradually, whisking to combine. 

2.Add in the shallot, cumin, cayenne, and salt and pepper
to taste, whisking to combine. 

3. In a medium to large bowl, combine the black-eyed
peas, cucumber, peppers, and cilantro.

4.Add the vinaigrette to the black-eyed pea mixture,
stirring to combine. Refrigerate to chill before serving.
Garnish with additional cilantro if desired.  

Black-Eyed Pea Salad
Ingredients:

Instructions:

Recipe Courtesy of University of Illinois Extension

Half of a small shallot, finely diced
½ tsp. ground cumin
½ tsp. cayenne pepper
Salt and Pepper
2 Tbsp. chopped cilantro

2 (15-ounce) cans of black-eyed
peas, rinsed
1 cup diced cucumber
1 cup diced red bell pepper
2 Tbsp. diced jalapeno, seeds
removed (optional)


