
Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Veggie Burrito Salad 

Ingredients 

Directions 

 1 small head of    
romaine lettuce, torn 
into small pieces 

 1 cup brown rice, 
cooked 

 1 cup of black beans  

 1 cup Roma tomatoes 

 1 can of sweet corn, 
or fresh 

 1/2 can of green 
chilies, drained 

 1/2 can sliced black 
olives, drained 

 1/2 cup shredded 
cheddar cheese 

Garnish with:  

 1 avocado, sliced 

 Tortilla chips, for a 
garnish 

 

 

Dressing:  

 2 Tbsp. fresh lime 
juice 

 1 Tbsp. fresh cilantro, 
chopped 

 3 Tbsp. extra virgin 
olive oil  

 salt & pepper to taste 

 

 

1. In a large platter or bowl, place lettuce leaves. Top with brown rice, black beans, diced tomatoes, corn, green chilies, and black 

olives.  

2. Combine the dressing in a small jar and shake, then drizzle over the salad.  

3. Top with shredded cheese, sliced avocados or tortilla chips.  

Yield: 4-6 servings 
Serving Size: 1 ½ cups 
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Second Harvest is an equal opportunity provider. 

 If using canned black beans, drain and rinse before use.  
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