LENTIL SALAD

4 
cups water

2 
cups dried lentils

¾
teaspoon coarse salt

2 
large bay leaves

2
medium cucumbers, peeled, seeded and chopped

1 
medium red onion, finely chopped

1 
cup finely chopped celery 
¾
cup orange juice

3 
tablespoons white wine vinegar

1½ 
tablespoons Dijon mustard

½
cup crumbled, reduced-fat feta cheese for garnish

In a large saucepan, combine water, lentils, salt and bay leaves. Bring to a boil; cover, reduce heat to low and simmer 20 minutes or until lentils are tender. Drain and discard bay leaves.
In a medium bowl, combine lentils, cucumber, onion and celery.
In a separate bowl, whisk together orange juice, vinegar and mustard. Add to lentil mixture. Cover and chill 2 to 6 hours. 
Garnish individual servings with feta cheese.
SERVES: 8 
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