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Recipe for: 
Black Eyed Pea Salsa
Ingredients
Directions
FOR THE DRESSING:
1/2 cup Olive Oil
1/3 cup White Wine (or Regular) Vinegar
2 Tablespoons (to 3 Tablespoons) Sugar
1 teaspoon Celery Seed
1/2 teaspoon Dry Mustard
1/2 teaspoon Salt
Freshly Ground Pepper, to taste
____
VEGGIES:
3 stalks Celery Finely Chopped
3 stalks Green Onions, Sliced
1 whole Red Bell Pepper, chopped
1 whole Cucumber, Peeled, Seeded, And Chopped
1 whole Jalapeno (optional), Seeded And Chopped
1 cup (or More If Desired) Chopped Cilantro
2 cans Black-eyed Peas, Drained
Mix together dressing ingredients. Set aside.
Combine all vegetables (except cilantro) with black eyed peas. Pour dressing over the top and gently stir together. Add cilantro and stir gently.
Cover and refrigerate for at least an hour. Serve with tortilla chips.
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Recipe for:
 
Crab Meat Cucumber Rounds
Ingredients
Directions
1/4 cup reduced-fat mayonnaise
1 teaspoon prepared horseradish
1/2 teaspoon Dijon mustard
1/2 teaspoon Worcestershire sauce
1 (4.25 ounce) can crab meat, squeezed dry
1 large  cucumber, cut crosswise into 16 thin slices
8 pimiento stuffed green olives, sliced
These bite-sized rounds are a great lower- fat option to serve as an appetizer.
1. In a small bowl, mix together mayonnaise, horseradish, mustard and Worcestershire sauce. Stir in crab meat. Cover and refrigerate for 30 minutes.
2. Arrange cucumber slices in single layer on a serving tray. Spoon 1 T. crabmeat mixture onto each cucumber slice. If you have a Tablespoon scoop, that makes this part super easy. If not, just scoop it on w/ a spoon.
3. Garnish with olive slices and serve.
Yield:
 16 appetizers 
Serves:
 8 (2 rounds per serving) 
Prep Time:
 20 minutes + time for refrigeration
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