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This one is from our long time friend
and fellow storyteller, Karen Maurer.



From: "Jolene Kiernan"
To: "Emily Kiernan"

Date: Wed, 23 Jun 2010 22:56:14 -0400
Subject: Tarragon Three Bean Salad

Tarragon Three Bean Salad
1 can Green Beans

1 Can Wax Beans

1 Can Kidney Beans

1 Can Garbanzo Beans (Optional, to make Four Bakad Sor to replace
wax beans)

(Drain all beans.)
1 Onion sliced

1/2- 3/4 cup sugar (to taste... I've made this Bjptenda, too. Use less if
using Splenda)

1 tsp. salt

1/2 tsp pepper

1/2 cup Olive Ol

2/3 cup Tarragon Vinegar

Mix everything together and marinate for severalrsdefore eating.
(OK,you CAN eat it right away... it's just not gsod. The actual recipe
says to marinate for 24 hrs; | don't think it'srdasted that long... too
yummy.)

Enjoy!
Love ya.

Mom





















