
Lentil Veggie Salad
Yield 9 Cups

(A delicous cold summer meal inspired by Gluten-Free Parisian Lentil Salad by Sueson Vess)

1 Cup dried Garbanzo Beans
3/4 cup dried lentils 
1/2 green pepper diced
1/2 red pepper diced
1/2 tomato diced
3 carrots peeled and chopped
2 ribs of celery cut in bite size chunks
2 green onions chopped
2 to 4 Tablespoons fresh cilantro chopped
1 avocado diced

Dressing
3 Tablespoons Dijon Mustard
3 Tablespoons Rice vinegar
1/3 cup Olive Oil

Rinse and sort lentils and garbanzo beans. Bring to a boil in a large pan of  water with a teaspoon of salt. 
Boil for 5 minutes then let set in water covered for an hour. Drain and rinse. Mix the dressing ingredients 
together. Toss all of the ingredients with the dressing. Refrigerate for an hour or more. This makes a huge 
batch I'm guessing 6 main dish servings.
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