
SOUTHWEST CUCUMBER SALAD

L I G H T ,  G L U T E N - F R E E  S A L A D  T O  A C C O M P A N Y  A N Y  C O O K - O U T

3 cucumbers, diced (optional:
peeled)
½ cup black bean, drained and
rinsed
½ cup sweet corn
1 orange pepper, diced (you can
use any sweet pepper, but orange
adds another color to the dish)
1 tomato, diced
¼ cup minced red onion
½ cup Honey Chipotle Dressing -
recipe from an earlier blog post
4 ounces queso fresco, crumbed
1 avocado, diced (optional) 

Mix together cucumber, black bean, corn, 
pepper, tomato, red onion, and dressing in 
large bowl. Refrigerate for at least 2 hours 
before serving to allow flavors to develop.  

Give a good stir before serving and top with 
queso fresco crumbles and avocado! 
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You Will Need:

http://www.glassesgoesglutenfree.com/

