Green Bean, Walnut & Feta Salad

Adapted from an original Bon Appetit recipe, this salad is a favorite in our family.  Fresh mint and raspberry vinegar brighten up the green beans and keep this dish light and refreshing.
Serves 6 

1 ½ lbs fresh green beans (ends trimmed), cut in half crosswise

1 cup chopped toasted walnuts

¾ cup thinly sliced red onion

1 cup crumbled feta cheese

For the Vinaigrette:

½ cup extra-virgin olive oil

½ cup (packed) fresh mint leaves, chopped

¼ cup raspberry vinegar

½ tsp minced garlic

¾ tsp salt

¼ tsp freshly ground pepper

Cook the green beans: Bring 4 quarts water to boil in a large saucepot.  Salt to taste.  Add beans and cook until crisp-tender, about 4 minutes.  Drain and immediately plunge into an ice water bath to stop the cooking process.  Drain and pat dry with paper towels. 

Make the vinaigrette: In a blender or food processor, combine all ingredients for the vinaigrette and blend until emulsified.

Finish the salad: In a large mixing bowl, toss beans with walnuts, onion and cheese.  Just before serving, pour enough dressing to coat and toss thoroughly.
