
1/3 cup olive oil
3 tablespoons freshly squeezed lemon juice (about 1 lemon)
3 tablespoons red wine vinegar
2 teaspoons dijon mustard
2 cloves garlic, minced
1/2 teaspoon oregano
1/2 teaspoon sea salt (plus more to taste)
freshly ground black pepper (to taste)

1 can cannellini beans, drained and rinsed 
1 can kidney beans, drained and rinsed
1 can chickpeas, drained and rinsed
1 half an English cucumber or regular, quartered and sliced
1 pint cherry tomatoes, sliced in halves
1 bell pepper, diced (red, orange or yellow all give a nice pop of color)
1/2 cup pitted kalamata olives, sliced
1/2 cup chopped fresh parsley
1/2 cup red onion, diced (1/4-1/2 of a red onion depending on the size of it)
2 tablespoons roughly chopped fresh basil
3/4 cup crumbled Violife "just like" Feta 

In a medium bowl, whisk together all the ingredients for the dressing. 
In a large bowl, gently fold together the beans, cucumber, tomato, bell pepper, olives, parsley, red onion
and basil.
Pour the dressing onto the salad and toss until everything is evenly coated. Fold in the crumbled feta. For
best flavor, cover the salad and let it rest in the refrigerator for at least 2 hours to allow the flavors to
mesh. Store leftovers in a sealed container in the refrigerator and eat within 4 days.

A versatile salad that can be served as a side dish at a BBQ or as a main dish at the dinner table.  Hearty
and fresh with a variety of textures and flavors, it pairs perfectly with this fresh and fruity Rosato.            

Ingredients:     (Gluten-Free)
For the dressing:

 
For the salad:

Instructions:

MEDITERRANEAN MIXED BEAN SALAD 

PLANT-BASED PAIRING:  2018 TERRE DEL GUFO CHIAROSCURO ROSATO 

Grape Varietals:  Aglianico 80%, Magliocco 20%
Light orange with a pink reflection and aromas of citrus and almond.  

Fresh and pleasantly fruity with a creamy texture and long finish. 
Pairs well with hearty legumes and Mediterranean flavors. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


