
Notes

Serving Tips:  
This side dish of lentils has a huge burst of flavor. It is 
colorful with the addition of yellow peppers and cherry 
tomatoes. A balsamic vinaigrette with garlic and green 
onions give the salad a zesty tang. Finished with fresh mint 
leaves. 
 

Zesty Pink Lentil Salad
Makes: 50 servings

50 Servings

Ingredients Weight Measure

Directions

1. Boil 20 quarts of water. Rinse and drain lentils. 
2. Add lentils to boiling water. Stir to separate. Boil 5-10 
minutes just until tender.  
3. Drain lentils - Spread on tray and refrigerate to cool 
down. 
4. Mix oil, vinegar, and garlic powder. 
5. When lentils have cooled transfer to mixing bowl. 
6. Pour vinegar mix over the lentils. 
7. Add chopped vegetables. 
8. Mix thoroughly. Top with chopped mint. Serve cold. 
 


