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Santa Fe Salad 
Thanks to my friend Cindi for this great recipe.

8 whole wheat or corn tortillas

Cut into strips and bake at 350 degrees for 10 minutes.

Dressing:

In a food processor place:


1/2 cup lime or lemon juice (6-8 limes or lemons)

¼ cup Peanut butter

¼ cup Agave Nectar

2 Tablespoons olive oil

1 Small avocado

¾ cup cilantro leaves

2 cloves garlic, minced or crushed

½ teaspoon salt

¼ teaspoon red pepper, optional

Hold until salad is ready. (Will keep in refrigerator a week.)

In a large salad bowl measure

3 heads finely chopped red leaf lettuce

3 Tomatoes, chopped fine
1 Red pepper, chopped fine

1 Red sweet onion, chopped fine

1 can black beans, rinsed and drained

1 can corn, rinsed and drained (or 1 ½ cups frozen corn, thawed)

Toss together, add dressing and serve.
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