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M
ARINATED THREE-

BEAN SALAD
Ingredients
1 1/2 cups (15-ounce can) lim

a 
beans (cooked and cooled) 

1 cup (8-ounce can) green beans 
(cooked and cooled)

1 cup (8-oucnce can) red kidney 
beans (cooked and cooled)

1 m
edium

 onion (thinly sliced and 
seperated into rings)

1/2 cup green sw
eet pepper 

(chopped)
8 ounces fat-free Italian salad 

dressing

D
irections

1.
Cook lim

a beans, green beans,
and kidney beans.

2.
A

llow
 all three to cool.

3.
Peel and slic e the onion, and
then separate into rings.

4.
Rem

ove the stem
 from

 the
sw

eet pepper, and chop into
sm

all, bite-size pieces.
5.

In a large bow
l, com

bine the
lim

a beans , green beans ,
kidney beans, onion rings , and
g reen sw

eet pepper.
6.

Pour the Italian dressing over
the vegetables and toss lightly.

7.
Cover the bow

l and m
arinate in

the refrigerator f or at least one
hour . You can leave the salad in
the r efrigerator overnight.

8.
D

rain before serving.

N
utrition Inform

ation

Serving Size 
1 1/3 cup

N
utrients

A
m

ount

T otal Calories 
170

Protein
7g

Carbohydrates 
35g

D
ietary Fiber 

8g

Total Fat 
0g

Saturated Fat 
0g

Cholesterol 
0m

g

S odium
690m

g

Share your recipes!

Learn m
ore about L

IM
A

 B
E

A
N

 by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=lim
a bean.
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