CANNELLINI WHITE BEAN SALAD
2 
15-ounce cans of white cannellini beans, rinsed and drained

1 
13-ounce can sliced ripe (black) olives, rinsed and drained

1 
pint of cherry or grape tomatoes, sliced in half

1 
sweet green pepper, thinly sliced and chopped

½ 
cup chopped red onions

¼ 
cup chopped fresh dill

¼ 
cup extra virgin olive oil

2 
tablespoons fresh lemon juice

1 
tablespoon liquid honey

¼ 
teaspoon salt


Black pepper 
Drain and rinse beans and olives, and place in a large bowl; add tomatoes, green peppers, and onions. Carefully fold everything together to blend. Add chopped dill and fold to blend.

Whisk together olive oil, fresh lemon juice, honey, coarse salt and black pepper. Drizzle over all and continue to fold until nicely blended. 
Cover bowl and refrigerate. 
Serve chilled, but it is even better when served the next day. 
If made ahead, refrigerate for 8 hours. Allow to stand at room temperature for 30 minutes before serving. 
Serves 8-10.

