
Ingredients:  

⅓ cup Splenda or Equal 
½ cup white wine vinegar 
2 tbsp. extra virgin olive oil 
4 garlic cloves, minced 
½ cup artichoke hearts, drained 
¾ cup fresh parsley, chopped 
1 (15 oz.) can each; lima beans, red kidney 
beans & garbanzo beans: all rinsed and drained 
¼ cup capers, drained 
½ cup red onions, chopped 

Fresh Bean Salad 

Directions:  

1. Whisk the sweetener, vinegar and oil together 
in a medium bowl.  

2. Combine remaining ingredients together in a 
large bowl.  

3. Add dressing and stir until ingredients are well 
coated. Refrigerate a minimum of 3 hours be-
fore serving. Serve on lettuce leaf. 

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  


