Three Bean Salad with Grilled Corn & Avocado

Healthy and Delicious!

0 Servings: 12
1 cup halved frﬂé:r ar cherry tonaatocs
1 teaspoon salt.

3 eas shucked com.
1 medium whate onaon. cut inte 1'd-mchethick shces

1 yal
1 tab?:;‘l.mo l.v:m!

Cooking spray

Vi cup -:h d fresh celantro

1/3 cup fresh lime jusce

1 I_]"-L‘il.l.'lﬁt] can noesalt-ndded prto beans. rinved and drdned

1 (15-oune ) can no-salt-added black beams, rinsed amd drxined
1 (15-cunce} can no-sals-added kidney beans, rinsed and drained
2 diced peeled VO

Preheat the gnll 1o nsedivm-high lseat

Place the tomatoes i a large bowd, and sprankle with 1/2 teaspoon salt. Let stand 10 mimares.

Brush com. cndeq. asd jalapeio evenly with oil. Place ve g:h\bﬂﬁ on grill rack coated with cocking spray, Grill
cam for 12 muwibes or until Lightly charmed, ruming afier ¢ minuates. Grill enion slices and jalapeiio § minates or
unti lightly charmed. neming nfter 4 numstes. Let vegetables wtand 5 ninates. Cus kernels from cobs. Coarsely chop owmon.
Finely :hnﬂpjﬂﬂf:ﬁo diseard stem, Add com, oniop, *mmawﬂo o tomate mixnue; toss well. Add remaiming 1/2
reaspoon salt, cilanero, and sen 4 mpredients (through kidoey beans) 1o corn maonare; ross well. Top with avecado.
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