
  
 
 

 

BEAN & VEGETABLE SALAD 
SERVES: 4 SERVINGS | PREP & COOK TIME: 30 MINUTES 

 
 
 

INGREDIENTS 

● 1 can (15 ounces) READ 3 or 4 Bean Salad 

● 2 cups vegetables, cut into thin strips* 

● 1/4 cup very thinly sliced red onion, optional 

● Cracked black pepper  

● Chopped parsley, optional 

DRESSING 

● 2 tablespoons reserved bean salad liquid 

● 1 tablespoon apple cider or wine vinegar 

● 1 tablespoon olive oil 

● 1 large clove garlic, minced 

 

INSTRUCTIONS 

1. Drain bean salad; reserve 2 tablespoons liquid. 

  

2. For dressing, combine reserved bean salad liquid, vinegar, oil and garlic. Whisk 

until combined. 



3. In large bowl, toss together drained bean salad, vegetables and onion, if 

desired. Toss with dressing. Season with black pepper and stir in chopped 

parsley, if desired. Serve at room temperature or chilled. 

*Cut vegetables into thin strips about 2 x 1/4 inch. Vegetables can be one or a 

combination of: carrot, celery, bell pepper, cucumber, zucchini, yellow squash, or other 

favorite vegetable. 

 
FIND IT ONLINE:  

http://www.readsalads.com/recipes/bean-vegetable-salad 
 

FIND MORE GREAT RECIPES AT: 
http://www.readsalads.com/ 

 


