Cooked broad beans (fooliyah)
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Vegetarians who are looking for something new to add to their non-meat diet would be well-advised to try this simple Lenten dish.

INGREDIENTS

· 3 tbsp olive oil

· 1 large onion, finely chopped

· 2 cloves garlic, crushed

· 2 tbsp fresh coriander, finely chopped

· 1 lb (450g) fresh or frozen broad beans (lima beans may be substituted)

· 3/4 tsp salt

· 1/2 tsp pepper

· 1/2 tsp cumin

· pinch of cayenne

· 1 -1/2 cups water

· 1 lemon, sliced (optional)

DIRECTIONS

· Heat oil in a medium saucepan, then sauté onion over medium heat for 10 minutes. Stir in garlic and coriander; stir-fry 2 minutes.

· Stir in remaining ingredients except lemon and bring to boil over high heat.

· Cover, then cook over medium-low heat for about 15 minutes or until beans are cooked. Squeeze lemon over top if desired.

· Makes about 4 servings.

