
Black Bean Salsa  
8 servings 

 
Time: 
20 minutes 
 
Ingredients: 
1 16 oz bag unsalted baked tortilla chips 
1 can (15 ounces) black beans  
4 ears fresh corn 
1 cup salsa (see “Summer Garden Salsa” recipe in 

4-H Growing Connections Curriculum) 
Optional: Hot sauce or chopped green chilies, 

cilantro, parsley, or green pepper.   
 
Equipment: 

�� Chef knife and serrated dinner knife 
�� Table knife 
�� Cutting Board 
�� Measuring spoons and cups 
�� Large mixing bowl 
�� Plates, forks, napkins 

 
Directions: 

1. Drain and Rinse the beans.  
2. Remove corn from the cobs.  
3. Combine beans, corn and salsa.  
4. Add optional spices and/or herbs.  
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