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EXECUTIVE SUMMARY 

 

Kidney bean is a type of bean that provides good amount of vegetarian protein and 

dietary fiber. There is different classification of kidney beans such as :Red kidney 

bean (also known as: common kidney bean), Light speckled kidney bean (long 

shape light speckled kidney bean), Red speckled kidney bean (long shape light 

speckled kidney bean), White kidney bean (also known as cannellini in Italy). There 

is benefit eating kidney bean like prevent cancer, weight management, good source 

for dietary, improve memory, and a lot of another benefit. With kidney bean we can 

use a lot of other thing beside just eat it, we can make another vegan food. 

In this proposal were gonna showed you how to use cannelinni bean to substitute 

meat for spam so vegan people can eat it and type of kidney bean that used gonna  

cannelinni bean or white kidney bean. 
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