
BEAN & CORN SALAD

•	 16 oz corn kernels 

•	 8 oz Monterey Jack 
cheese, cubed 

•	 1 small red onion, finely 
chopped 

•	 1/8 cup white balsamic 
vinegar 

•	 1/4 cup olive oil 

•	 1 red pepper, chopped 
(optional) 

•	 2 tsp. garlic salt

•	 1 cup generosity

•	 1 (15 oz) can black beans, 
drained

•	 1/2 bunch fresh cilantro, 
chopped (optional)

•	 1 to 2 tsp. white pepper, 
to taste

1.	 Combine ingredients in a large bowl and mix. 
Proportions may be altered as desired.

2.	 Note: you can use black pepper and regular 
balsamic vinegar, if you do not have white pepper 
and white balsamic vinegar on hand!

3.	 Serve as a side dish, as a burrito or fajita filling, 
or with tortilla chips while you talk about a time 
when you helped someone out (i.e. shoveled your 
neighbor’s walkway, gave someone a ride, did 
something thoughtful without being asked).

Leftover Lunch Recipe
Got leftovers? No problem! Make good use of your  leftovers with this recipe from The Family Dinner Project’s Leftover Lunch Recipe Series. 

BEAN & CORN SALAD
INGREDIENTS INSTRUCTIONS

LEFTOVER: Corn


