WHITE BEAN, FETA AND QUICK-PICKLED CELERY SALAD 
4
celery stalks, trimmed and thinly sliced

½
small red onion, thinly sliced

¼
cup white or red wine vinegar

1
tablespoon sugar

1
teaspoon cumin seeds (optional) 


Salt and pepper

2
(15-ounce) cans cannellini beans, rinsed

7 to 8
ounces crumbled feta

1
cup chopped tender herbs, such as mint, parsley, cilantro, dill or a mix 

¼
cup extra-virgin olive oil

Place the celery and red onion in a large bowl. Add the vinegar, sugar, cumin seeds (if using) and about ½ teaspoon of salt. Toss well to combine, then set aside to pickle for 15 minutes.

Add the cannellini beans, feta and herbs to the celery and red onion. Drizzle with the olive oil, season well with salt and pepper and toss well to combine. Serve at room temperature. (The salad can be prepared and refrigerated up to 1 day in advance.)
Pickling celery for just fifteen minutes is a game changer: The acid tames its grassy notes, brings out savoriness and transforms its texture from simply crunchy to crisp-tender. Here, celery is quickly pickled with red onion to create a sweet-and-sour foundation for this hearty cannellini bean salad. The cumin seeds are optional, but they add a deeply earthy and aromatic edge to the pickles; feel free to substitute or experiment with other whole spices such as caraway, coriander, fennel or star anise. Creamy and salty feta balances the sharpness of the pickles. This is a great no-cook dish for easy weeknight eating, but it also improves with age, so can be made ahead for potlucks, picnics or other gatherings.

SERVES: 4-6
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Dianne1 day ago

Delicious! I followed reader comments, and cut back the sugar to 2 teaspoons. Added just a little bit of fennel to the pickling process. Added lots of mint. Note to the editors: on all your recipes that indicate the number of servings, kindly indicate how many cups in a serving according to your recipe. Serving size is so subjective.

Is this helpful48

Natalie4 days ago

Loved this recipe and how quick and easy it was. Reduced the sugar a bit and added some chopped castelvetrano olives. Will definitely put this in my bean salad rotation!

Is this helpful41

Penelope3 days ago

I mostly love this, particularly as a base to bulk up with other veggies. However, this is too much sugar. I'll try 2 tsp next time. I used mayacoba beans and added radishes, jalapeño, salad greens, and some leftover pasta.

Is this helpful34

