CLASSIC BEAN SALAD
2
small shallots (or 1 large shallot), peeled

3
tablespoons apple cider vinegar, plus more to taste

1
tablespoon Dijon mustard


Salt and freshly ground black pepper

½
cup extra-virgin olive oil, plus more to taste

1
(15-ounce) can chickpeas, drained and rinsed

1
(15-ounce) can cannellini or Great Northern beans, drained and rinsed

1
(15-ounce) can red kidney beans, drained and rinsed

½
cup thinly sliced celery

1
cup mixed coarsely chopped fresh parsley and celery leaves

Mince 1 shallot and place in a large bowl. Thinly slice remaining shallot and set aside.

Add vinegar, mustard and a pinch each salt and pepper to the bowl with minced shallot and whisk to combine. Slowly whisk in oil. Season with more salt and pepper to taste.

Add chickpeas, cannellini beans, kidney beans, celery, herbs and sliced shallot to the bowl and toss until evenly coated. Taste and add more salt or vinegar. Drizzle with additional olive oil and top with more black pepper, if desired, and serve.
You can use any kind or combination of canned beans to make this classic picnic salad, but a mix of white beans, chickpeas and red kidney beans makes it especially colorful. Although this is delicious when freshly made, it gets even better as it sits. If you have time, make it at least an hour or two before serving; it can rest at room temperature for up to 4 hours — but after that, slip it into the fridge. If you want to make this the day before, add the celery and parsley just before serving, so they stay crisp and green.

SERVES: 4-6 







Melissa Clark July 22, 2025

Here's my mom's recipe, at LEAST 60 years old (the recipe, not my mom): 1 15 oz. can kidney beans, rinsed and drained 1 15 oz can cut green beans, rinsed and drained 1 15 oz can cut wax beans, rinsed and drained 1 cup chopped red onion 2 cups chopped celery 1 large green bell pepper, chopped ½ cup white vinegar ½ vegetable oil ½ cup sugar ½ tsp salt Mix all together and refrigerate overnight. I've monkeyed with this over the years and settled on ¼ cup sugar and 1/3 cup oil and vinegar

Is this helpful? 92

Dave in SF2 years ago

This salad is excellent. Guess I grew up in a weird family- my mothers bean salad tasted very similar to this. Try to ignore people in comments posting recipes with lots of sugar like you get at the supermarket. This dish is way better. Only suggestion I have is to add a can of cut green beans to the mix. Otherwise it’s a perfect bean salad recipe.

Is this helpful? 49

