MORE SOUL FOOD RECIPES
Garlicky Baby Lima Bean Spread

Serves 6-8
Adapted from "Vegan Soul Kitchen™ by Bryant Terry {Da Capo Press,
2009). Serve with crudites, crackers or toasted bread.

1 cup dried baby lima beans, scaked overnight in water to cover genaer-
ously

One 3-inch plece konbu (dried kelp)

Sea salt

1 tablespoon extra virgin olive oll + more for drizzling

5 cloves garlic, minced

1 teaspoon ground cumin

A teaspoon hot red pepper flakes

1 teaspoon minced fresh sage or ¥ teaspoon minced fresh rosemary

2 tablespoons fresh lamon juice

1 teaspoon finely grated lemon est

Frashly ground pepper

Instructions: Drain the beans and pace n
& mediuri S3UCEDan with the konbs and
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boil aver high heat, siimming any sueface
foam, then cover partially and reduce the
heat to maintain a gentle simmer. Cook unti
the beans are almost tender, about 45
mirtes. Add |1 teaspoon salt and simmar
until the beans ase compliately tender. about
15 minutes mere. Drain the beans, reserving
the broth. Discand the konbu,

" & small skitiet over moderate heat,
warm the olive oll with the gariic, cumin and
pepoe: flakes until fragrant, then stir in the
S2@e Or rasemary and remove from the heat.

In a food processor, combine the deained
beans with the sauteed garlc mixture,
lemon juice and lamon 2est. Process untll Craig L / The Crvoncle

SMooth, thinning If Necessary with some of
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crizzie with olive oll

Per serving: 68 calores, 3 g proten, 10 § cardohydrate, 2 8 18t (O saturated),
0 cholesterol, 122 mg sodvum, 3 § fer,

Wine pairing: Garlic, spices and harDs Bump up the flavor of this Uma
bean puree. Try a claan, fresh, Ught- 10 medium-bodied white wing bke
Albaring or Ralian whites including Pinot Grigio and Toca Friulane.




