Seasonal w1 Extension
Eating Vegetable Salad

1 (14 1/2-ounce) can diced tomatoes

1/4 cup vegetable oil

2 tablespoons cider vinegar

2 tablespoons light corn syrup

1/8 teaspoon black pepper

1 (12-ounce) can whole kernel corn, drained

1 (14 1/2-ounce) can carrots, drained

1 (14 1/2-ounce) can cut green beans, drained
1 tablespoon finely chopped onion

1 tablespoon finely chopped green bell pepper

Drain tomatoes, saving 1/3 cup juices. Pour juicesinto large bowl. Whisk in oil, vinegar, corn
syrup and pepper. Rinse the drained corn, carrots and green beans and add to dressing in bowl.
Add onion and bell pepper and stir to mix well. Cover and refrigerate for at least 3 hours before
serving.
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