Texas Caviar
¾ c Apple cider vinegar

1 Tbsp water

½ cup Canola oil

1 cup Splenda

1 tsp. Salt

1 tsp pepper

Mix all ingredients. Bring to a boil, stirring occasionally, take off heat. Add 3-4 cloves of minced garlic and 2 heaping Tbsp chopped fresh cilantro. Let mixture come to room temperature.

In a large bowl mix: 

15 oz can black beans                                   15 oz can pinto beans

15 oz can black eyed peas                            15 oz can chick peas(garbanzo beans)

2 – 11 oz cans white shoepeg corn             2  - 4 oz cans green chilies
2 oz jar pimentos                                           1 large jar roasted red peppers (diced)

1 ½ cups chopped celery                              1 large red onion

½ small bunch chopped fresh cilantro

Pour dressing mixture over bean mixture. Chill for at least 24 hours.  Approx. 15 g carb per ½ cup.
Seasoning for Portobello Mushrooms: 

1/3 cup olive oil                               2 Tbsp balsamic vinegar

2 tsp McCormick Grill Mates – Montreal Steak Seasoning 
Mix together and brush over mushrooms then grill. Will cover 6 portobello mushrooms. 

1 seasoned mushroom is  < 5 grams of carbohydrate. 
