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Three Bean Salad
Servings: 10

Directions
1. In a medium bowl combine

green beans, kidney beans,
garbanzo beans, and celery.

2. In a small bowl, mix together
vinegar, oil, and pepper. Pour
the vinegar mixture over
beans. Toss to mix.

3.Cover and refrigerate for at
least 2 hours. Gently toss
before serving.

Serving size: ½ cup 
Ingredients

1 (14.5 ounce) can cut green
beans, drained and rinsed
1 (15.5 ounce) can kidney
beans, drained and rinsed
1 (15.5 ounce) can garbanzo
beans (chick peas), drained
and rinsed
2 stalks celery, diced (about 1
cup)
1⁄4  cup apple cider vinegar
1⁄4 cup canola or olive oil
1⁄8 teaspoon black pepper
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