








Spicy Southwest Salsa

Ingredients:

3 medium tomatoes, diced

I (15 ounce) can of Black beans,
drained and rinsed

Juice of | lime with some pulp

| cup of corn, drained

'/4 cup cilantro (leaves only), chopped
Medium jalapefio, finely chopped

| avocado, chopped
Kosher salt to taste

Optional ingredients:
Small red onion, chopped
| clove garlic, pressed

Quick And Easy

Directions: Combine all ingredients except salt and mix.
Cover and chill for one hour. Sprinkle salt to taste just be-
fore serving. Great served with tortilla chips, as a side dish or
spooned over grilled chicken. Enjoy.
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RETIREMENT ADVISORY CONSULTANTS

965 E. MLK Drive, Suite A
Tarpon Springs, F1 34689

TELL YOUR FRIENDS
ABOUT OUR
UPCOMING EVENTS

MARCH

Seminar/Workshop
Pasco County

Lunch: March 18th at Catches
Waterfront Grill

Lunch: March 23rd
Bonefish Grill

Dinner: March 24th
Catches Waterfront Grill

Existing clients are welcome to
attend this workshop

Retirement Advisory Consultants

Limited Seating Available
Please RSVP
866-789-8620 ext.15

APRIL
Seminar/Workshop
Hernando County

Dates to be Announced

MAY
Seminar/ Workshop
Citrus County

Dates to be Announced
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