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Black-Eyed Pea and Corn Salad 

Serves 6 

Dressing ingredients 

 2 Tbsp olive oil 
 2 Tbsp red wine vinegar 
 2 Tbsp honey 
 1 dash liquid smoke 
 3/4 tsp fine sea salt 
 3/4 tsp ground black pepper 
 1/4 tsp cayenne or to taste 

Salad ingredients 

 1-15 oz can black eyed peas, drained and rinsed (or 1 ½ cups freshly cooked black eyed peas) 
 1 cup fresh or frozen corn kernels (if frozen, defrost first) 
 3/4 cup celery (1-2 stalks, finely diced) 
 ½ large red pepper (1/2 large, diced ¼ inch) 
 1/4 large white skinned onion (1/4 inch dice) 
 1/4 cup fresh cilantro (chopped) 

Instructions 

Shake all ingredients together in a jar - this can be made a few days ahead of time and stored in the 
refrigerator. 

Combine all salad ingredients. Add dressing and stir well so everything is evenly coated. Add the cilantro 
just before serving so it doesn’t turn brown. 

This is a terrific side dish for grilled chicken, fish or mushrooms. I like to let it sit at room temperature 
after it is ready for at least 20 minutes so the flavors meld. 

  

 


