
Aunt Bebe's Bean Bowl 

 
 
 
 
2010 is the 50th anniversary of the I Hate to Cook Book by Peg Bracken.  The forward says, "The genesis 
of this book was a luncheon with several good friends, all of whom hate to cook but have to.  At that 
time, we were all unusually bored with what we had been cooking and, therefore, eating.  For variety's 
sake, we decided to pool our ignorance, tell each other our shabby little secrets, and toss into the pot 
the recipes we swear by instead of at.  These recipes have not been tested by experts.  That is why 
they are valuable.  Experts in their sunny spotless test kitchens can make anything taste good.  But 
even we can make these taste good."  If you're not familiar with this hilarious cookbook, that gives you 
a great idea of the delightful adventure that awaits upon reading it. 
 
My mother used the heck out of the I Hate to Cook Book.  Not that she hates to cook.  Au contraire, 
she's a fantastic cook.  But the recipes are almost all wonderful.  Sole Survivor, Risk it on a Brisket, 
Aunt Bebe's Bean Bowl, Cockeyed Cake.  Those are the names I remember without opening the 
book.  My copy is very well worn.  I think it was the first cookbook I ever got.  And, yes, I can tell you 
the Cockeyed Cake recipe is on page 92.  It was Dad's favorite.  And, it's the easiest cake ever.  Moist, 
chocolatey.  MMMM.  
 
Babbling on about this cookbook makes me think I should go back and make some more of the old 
faithful's and try some new things from it!  
 

Aunt Bebe's Bean Bowl 
 
Ingredients: 
1 can Del Monte Blue Lake Green Beans 
1 can wax beans 
1 can kidney beans 
1 onion 
3/4 c sugar 
1/2 c vegetable oil 
2/3 c cider vinegar 
salt and pepper 
 
Directions: 
 
Drain the green beans and wax beans and dump them in a storage container.  Drain and rinse the 
kidney beans.  Add them to the bowl.  



 
 
 
Dice the onion and add it.  Add the rest of the ingredients and mix well.  This needs to marinate in 
your refrigerator for at least 24 hours.  As Peg says in her instructions, "Stir it a few times if you 
happen to think of it while it marinates."  I always put it in a plastic storage container and just give 
that a few good shakes whenever I open the refrigerator door...  You can get all fancy schmancy and 
put the drained salad in a lettuce lined bowl or you can be plain pipe rack and serve it straight out of 
the container.  Whichever you do, this is fantastic bean salad 
 


