
Hearty Green Salad with Black Bean and Charred Corn Relish 
and Honey Chipotle Lime Dressing 

Ingredients to serve 4 healthy portions:
5 oz kale, finely chopped, stems removed
1 romaine heart, sliced thinly
5 oz mixed baby greens
1 c julienned carrots
10 San Marzano tomatoes (or cherry) sliced 
in half
1-10 oz bag frozen corn
1 can black beans, drained and rinsed
1 red bell pepper, fine dice
¼ red onion finely diced
1 bunch fresh cilantro, chopped
1 avocado, sliced
1 c crumbled queso fresco (eliminate for 
vegan)

Black Bean and Charred Corn Relish:
1-10oz bag frozen corn
1-15 oz can black beans, drained and 
rinsed
1 red bell pepper, finely diced
5 scallions, finely sliced and chopped
1 bunch cilantro, roughly chopped, plus 
more for garnish if desired
Kosher salt and pepper to taste
2 tsp cumin
1 tsp Penzeys Adobo seasoning
1 tsp smoked paprika
Juice of one fresh squeezed lime
3 Tbsp olive oil

Chipotle Dressing:
1-2 tsp chipotle paste, adjust for 
heat
½ squeezed lime
2 Tbsp honey
3 Tbsp white balsamic vinegar
½ c olive oil
1 tsp garlic powder
Kosher salt and pepper, to taste

Directions:

For Relish:  Heat a large, non-stick skillet with a tablespoon of oil on medium high. Season 
with salt and pepper. Place corn in skillet turning frequently for about 10 minutes until charred 
and golden. Set aside to cool. Place remaining ingredients in a large bowl and toss well to 
combine adjusting seasonings if desired. (extra relish can be refrigerated and is delicious on a 
wrap, with eggs or alongside tacos).

For Dressing and Salad: Whisk all ingredients for dressing adding oil last in a steady stream to 
emulsify and incorporate all ingredients. Place all salad ingredients in a large bowl, tossing to 
distribute chopped kale. Arrange avocado slices in fan-shape as desired and top the salad 
with heaping spoonfuls of Relish and queso fresco if using. Pour dressing on salad as needed 
and serve immediately.


