Twenty Four Hour Bean Salad

Veggies for several meals – keeps at least a week – gets better every day.

1 Can Lima beans, drained (omit if you don’t like limas)

1 Can Yellow Wax beans

1 Can Green beans

1 Can Kidney beans

1 Can Chick Peas (Garbanzo beans)

Finely chopped onion to taste

1 cup celery, diced

Dressing: 

½ Cup Olive Oil

½ Cup Vinegar

¾ Cup Sugar

Salt to taste

¼ tsp pepper

Combine and shake well to dissolve sugar.  Pour over salad and refrigerate at least 24 hours before serving.  

That is the recipe as my Mom gave it to me.  Here are;

John’s Mod’s:

Since nobody likes Lima beans skip those and substitute pinto beans, small white beans or another bean of your choice.  

I love Garbanzos, but if you don’t, sub something else for those.

I skip the celery.

Rinse all beans very well and let drain in colander for 30 mins to an hour.

Since there is plenty of dressing, I have been adding an extra can of Yellow beans too.  

Also, as you eat this, you can keep adding more cans of rinsed beans to use up all the dressing. 

I’ve used red wine vinegar, cider vinegar and malt vinegar and I think I like the malt vinegar the best.  Rice wine vinegar could be worth a try.

I want to make this with fresh green and yellow wax beans when they look good at the grocery store.

The last couple batches I’ve used Mexican Adobo seasoning in addition to the salt and pepper.  I just shake a little in there, probably 2 tsp worth.  Not a lot.  For those that don’t know, Adobo is Garlic powder, salt, pepper, oregano and a tiny bit of turmeric. I use it in addition to the salt and pepper above.

I add more pepper than the recipe calls for.

Use red onion it’s sweeter.  Let’s try Vidalia next time!

I’ve also found that if you’re in a hurry, and don’t have 24 hours to let it marinate in the fridge, you can leave it out on the counter at room temp (even in the summer) and it will pick up flavor a lot faster.  Let it sit out for 3-4 hours or more, stirring every once-in-a-while, and then chill a little before serving.  

This was a huge hit at the daycare picnic.  Every 2 year old ate their entire portion and the teachers gobbled up the rest and raved about it.  I skipped the onions on that one, cuz most kids don’t like onions. :--)

