SPICY BROAD BEANS WITH ARTICHOKE HEARTS,
OLIVES, MINTAND LEMON ZE5T

DIRECTIONS

Heat the olive oil in a small pan and sauté the garlic with cumin and

INGREDIENTS

- 450 grams of broad beans

+ | 4ablespoen of olive oil,

* | clove of garlic, chopped fine

* I feaspoon of ground cumin

* | feaspoon of ginger, chopped fine

* 4 artichokes hearts out of can, in
halves

- | lemon

* | fablespoon fresh mint, roughly
chopped

- 8 black olives, in halves

SEE MORE AT

ginger softly for a litle time Hill it smells delicious.
Toss the broad beans and the artichoke hearts with 2 -3 fablespoons
of water and let it simmer softly for 4 - 6 minutes {ill the broad beans

are done.

Plane with a peeler a broad strip of yellow peel of the lemon and slice it
in thinly sliced strips.

Take the pan of the heat and serve the lemon peel, mint, clives and black
pepper through it.
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