GREEK BEAN SALAD
FOR THE VINAIGRETTE:

3 
tablespoons red wine vinegar

2 
teaspoons dried oregano, preferably Greek

½ 
teaspoon kosher salt, plus more as needed

½ 
teaspoon freshly ground black pepper, plus more as needed

1 
clove garlic, finely grated or minced

¼ 
cup extra-virgin olive oil

FOR THE SALAD:

2 
(about 15-ounce) cans cannellini beans or large butter beans, drained and rinsed

1 
medium English cucumber or 4 Persian cucumbers, halved lengthwise and then cut 
crosswise into ¼-inch-thick pieces (about 2 cups)

1 
large green bell pepper, quartered lengthwise and thinly sliced crosswise (about 2 
cups)

2 
cups cherry or grape tomatoes, halved

1 
small red onion, halved and thinly sliced (about 1 cup)

6 to 8 
ounces block feta cheese (preferably Greek), cut into ½-inch cubes (1 ½ to 2 cups)

½ 
cup coarsely chopped fresh mint, parsley, or dill leaves, or a combination

1/3 
cup pitted kalamata olives, halved if desired

2 
tablespoons drained nonpareil capers (optional)

Place 3 tablespoons red wine vinegar, 2 teaspoons dried oregano, ½ teaspoon kosher salt, ½ teaspoon black pepper, and 1 finely grated garlic clove in a large bowl. While whisking constantly, slowly pour in ¼ cup extra-virgin olive oil and whisk until all of the oil is incorporated.
Add 2 drained and rinsed (about 15-ounce) cans cannellini beans, 1 chopped medium English cucumber, 1 thinly sliced large green bell pepper, 2 cups halved cherry tomatoes, 1 thinly sliced small red onion, 6 to 8 ounces cubed feta cheese, ½ cup coarsely chopped fresh herb leaves, 1/3 cup pitted kalamata olives, and 2 tablespoons drained nonpareil capers if using.

Toss to combine. Taste and season with more kosher salt and pepper as needed.
Greek salad should be in the Salad Hall of Fame. Crunchy vegetables, creamy feta, and a zippy oregano-spiked vinaigrette come together to make something truly magical that somehow gets better as it marinates. It’s one of the most perfect side dishes to ever exist, but I want Greek salad to be more filling without adding more work.

For this Greek bean salad, I’ve added canned beans to the classic salad so it’s filled with protein. The tender texture of the beans adds something new to the bowl that works so well in contrast with the crunchy cucumbers, peppers, and onions; the juicy tomatoes; and the creamy chunks of feta cheese. Plus, they’re great at soaking up the vinaigrette. This is a great make-ahead-friendly side for potlucks and picnics, but I’d be just as happy to tuck into it as my main dish for lunch all week long.

SERVES: 8-10

Key Ingredients in Greek Bean Salad

Beans: Use canned cannellini beans or large butter beans for the salad base.

Feta cheese: Instead of using the pre-crumbled cheese, grab a block and cube it yourself for a creamier, richer finish.
Crunchy vegetables: Cucumbers, bell peppers, and red onion add textural variety to the salad.

Fresh herbs: Use mint, dill, parsley, or a combination to add a pop of freshness to every bite.

Oregano: This is the signature flavor of Greek dressing! I call for dried oregano because it has a deeper, more concentrated flavor than fresh oregano.
Capers: While optional, nonpareil capers add little pops of briny flavor along with the kalamata olives.
Helpful Swaps and Tips

Use 2 tablespoons fresh oregano leaves instead of dried.

Swap half of the beans for canned chickpeas.

Add a handful of chopped sun-dried tomatoes.

Use red, orange, or yellow bell peppers instead of the green.

Add 1 chopped romaine lettuce heart or 4 cups arugula for a leafier salad.

Add grilled chicken, tinned tuna, or another protein to make it even more filling.

More Bean Salads to Try

Mediterranean Tuna and White Bean Salad with Pesto Vinaigrette

Italian Grinder Bean Salad

Dense Bean Salad

Three-Bean Salad

Tomato Chickpea Salad

Black Bean Salad with Corn & Avocado

