SURPRISE THREE-BEAN SALAD
½ 
cups (8 oz.) frozen, shelled edamame

¼ 
cup olive oil
½ 
tsp. GROUND CUMIN

1 
15-oz. can black beans, drained and rinsed
½ 
cup finely chopped red onion (1 small)

2 
cups thinly sliced celery (3 or so stalks) 
2 
TB. fresh lime juice (1 lime)

1/3 
cup finely chopped fresh cilantro (1 small bunch)

½ - 1½ 
tsp. salt (or to taste)

¼ - ½
tsp. pepper (to taste)

Cook the thawed or fresh edamame in boiling water for just 4 minutes. Drain well and rinse under cold water to stop the cooking. Place in a serving bowl and set aside. Heat the oil in a skillet over low heat. Add the CUMIN and stir until fragrant and a little darker, about 1 minute. To the serving bowl add the beans, peas, onion, celery, lime juice, cilantro, salt and PEPPER. Toss to combine. Drizzle with the cumin oil and gently toss to coat. Let stand at room temperature for at least 10 minutes to blend the flavors. Stir and serve.

Laurel explains, "It's a surprise because I never thought I'd like a three-bean salad! This one is quick to make, irresistible and beautiful to boot."

Prep. time: 15 minutes Cooking time: 4 minutes Nutritional Information: Servings 6; Serving Size 1 cup (184g); Calories 190; Calories from fat 80; Total fat 9g; Cholesterol Omg; Sodium 510mg; Carbohydrate 19g; Dietary Fiber 7g; Sugars 2g; Protein 8g.
Serves: 6 
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