





	TEXAS CAVIAR





This is a spicy salad item we had with Ruth Hartman at the Kennesaw Diner in downtown Marietta. It is quite refreshing, and somewhat addictive!











1. SETUP:  Open cans and drain the hominy and black eyed peas. Use rubber gloves to remove the seeds from the chilies. Clean and dry the chives and cilantro. 


	�
	1	can black eyed peas


	1/2	can white hominy


	2	minced jalapenos, seeds and stems removed


	2/3	cup minced chives or green onions


	4	Tb chopped cilantro


	4	Tb bottled Italian dressing


		garlic powder to taste


	�
�
2. BLEND: Combine ingredients in mixing bowl and blend well. Refrigerate for at least one hour.


�
�
�
3. MENU SUGGESTIONS:  Serve as a first course. 


�
�
�
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Long Document Name: Texas caviar


Source: Kennesaw Diner 7/95


Originated: � CREATEDATE \@ "MMMM d, yyyy" \* MERGEFORMAT �November 24, 1995�	Revised: � SAVEDATE \@ "MMMM d, yyyy" �November 24, 1995�	Printed: � PRINTDATE \@ "MMMM d, yyyy" \* MERGEFORMAT �November 24, 1995�


Key Words: hominy cilantro jalapeno spicy black eyed peas salad easy cold


Served: Lunch 11/24/95
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