
 Black-Eyed Pea Salad 

(Saladu Ñebbe) 
Serves 8 

 

 

Ingredients:  

●​ 1/4 cup fresh lime juice  
●​ 1 cup chopped parsley 
●​ 1/3 cup olive oil 
●​ 3 cans or 5 cups cooked black-eyed peas  
●​ 10 green onions, chopped 
●​ 1 red bell pepper, diced 
●​ 1 cup grape/cherry tomatoes, cut in quarters 
●​ 1 medium cucumber, seeded and diced 
●​ 2 serrano peppers or 1 Scotch Bonnet, seeded and minced 
●​ Sea salt and freshly ground black pepper, to taste 

 
 

 

Preparation:  

1.​ In a large bowl, add the lime juice and parsley. Begin whisking, slowly drizzle in 
the olive oil to make a smooth dressing. 

2.​ Add all the remaining ingredients to the bowl with the dressing. Toss well to coat 
all ingredients evenly. Season the mixture with salt and pepper.  

3.​ Cover the salad and set aside for 1 hour or refrigerate overnight to marinate. 
Serve chilled or at room temperature. Enjoy! 
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