
 
 
  

 

Super Bowl Salsa  

Recipes makes: 10 servings (3/4 cup salsa & 6 chips per Person)       

          

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 

1. Combine tomatoes, jalapenos, bell peppers, black beans, corn, cilantro, 

and red onion, and garlic powder in a large bowl. 

2. In a separate container, whisk together the lime juice, cumin, and salt 

until combined. 

3. Pour lime-mixture into the large bowl and mix together. Set aside in 

refrigerator to chill.  

4. With a pizza roller, slice corn tortillas into 4 pieces. Brush with your 

preferred choice of infused olive oil. 

5. Place on baking pan in single layers and bake in oven at 350°F for 7 

minutes. Serve with Salsa. 

 

Ingredients- 

 3 Roma Tomatoes, cored and diced 

 2 Jalapeno Peppers, seeded and diced (keep more 

seeds for preferred heat) 

 1 Large Red Bell Pepper, cored and diced 

 1 Large Orange Bell Pepper, cored and diced 

 1 Large Yellow Bell Pepper, cored and diced 

 15 oz D’Avolio Black Beans, soaked until tender 

 15 oz Whole Kernel Corn, drained 

 1 Cup fresh cilantro, chopped 

 2/3 Cup Red Onion, chopped 

 2 tbsp lime juice, freshly squeezed 

 1 Tbsp Garlic Powder 

 ½ tsp Ground Cumin 

 15, 6” Corn Tortillas 

 1 Tbsp D’Avolio Infused Olive Oil of choice 

(suggested: Cayenne Pepper, Garlic, or Cilantro and 

Onion) 

http://davolios.com/index.php?p=product&id=469

