TEXAS CAVIAR

DRESSING:
% cup Vinegar
Y cup Oil

1 cup Sugar

1 Tblsp Water
Y2 tsp Pepper

1 tsp Salt

15 oz can Blacke-eyed Peas w/jalapenos (drained)
15 oz can Pinto Beans w/jalapenos (drained)

15 oz can Black Beans (drained)

15 0z can White Corn (drained)

15 0z can Yellow Corn (drained)

1 oz Pimento (chopped)

1 cup celery (chopped)

1 cup Green Pepper (chopped)

Drain all canned items in colander, and rinse well. Mix in bowl.

Bring all dressing ingredients to a boil. Pour over beans. Marinate in refrigerator
overnight. Drain when ready to serve.

Serve with scoop Fritos.




