YIELDS: 8

Three Bean Salad

stress-free dinner. The beans hearty and healthy, the
dressing is bright and full of zest. My recipe includes
some of my favorite ingredients like olives, banana
peppers and green peppers to add to the flavor and
texture. Enjoy on a warm evening or pack for lunch.

PREP TIME TOTAL TIME
15 Minutes 18 Minutes
Ingredients:

Dressing:

3 TBSP red wine vinegar

1 TBSP honey

2 TBSP fresh parsley, chopped fine

1/2 TSP ltalian seasoning

1 TSP garlic, minced

1/2 C olive oil

1 TBSP Trader Joe's Aioli garlic Mustard Sauce
Salt and pepper to taste

Salad:

15.5 oz can pinto beans, drained and rinsed
15.5 oz can kidney beans, drained and rinsed
12 oz bag frozen green beans

1/2 C green olives, chopped in half

1/2 C banana peppers, chopped

1 medium green pepper, chopped small

1/2 medium red onion, chopped small
Parsley for garnish

Instructions:

To make the dressing, add all ingredients to a medium jar with lid and shake until emulsified. Set
aside.

To make salad, cook green beans according to package. Add canned beans and green beans to
medium serving bowl. Add olives, banana peppers, peppers and onions. Stir in dressing. Refrigerate
for at least two hours to allow the flavors to develop.

*Garnish with parsley and enjoy.



