
Black Bean Tacos with Avocado Salsa
1 White onion,  finely chopped
2 Tomatoes, seeded and finely diced
1 Serrano chile or green jalapeño, seeded and minced
1/4 c Fresh cilantro, minced
3 T Fresh lime juice, plus lime wedges for garnish
1 Avocado, pitted, peeled and diced
Salt & pepper
2 T Olive oil
1 Large red bell pepper, diced
1/2 C Corn kernels, canned & drained is ok if you do not want to use fresh
8-12 Corn tortillas, 6 in.
2 Cans of black beans, drained, liquid reserved
Feta cheese, crumbled (cheddar or jack cheese, shredded is a good substitute)
In a bowl, combine 1/4 cup of the onion, tomatoes, chile, cilantro and lime juice.  Gently 
mix in the avocado.  Salt and pepper to taste. Set aside.
In a frying pan over medium-high heat, warm 1 T of the oil.  Add bell pepper, season with 
salt and pepper and sauté for 7 minutes or until tender.  Add the corn and reduce heat to 
medium, and sauté until it begins to soften, about 2 minutes.  Adjust the seasoning with 
salt and pepper.  Transfer to a bowl and keep warm. 
Toast tortillas over a gas flame or griddle, wrap in foil to keep warm.
In the same frying pan, warm the remaining 1 T of olive oil over medium heat.  Add the 
remaining onion and sauté until the onion is almost tender about 5 minutes.  Add the beans 
by very large spoonfuls, mashing and stirring each addition before adding the next.  Thin 
the mixture to coarse, thick purée with the reserved liquid but not all of it.  Eyeball it.  
Season the mixture to taste with salt and pepper.  
In the warm tortilla, build your tacos, bean mixture, bell pepper and corn mixture, salsa and 
cheese.m garnish with lime wedges.
Do ahead tip:The vegetables and black beans can bee made 1 day ahead and stored in the 
fridge.  Warm the beans over medium heat, thinning them with water as needed.  Warm the 
vegetables in a frying pan until heated through.  


