INGREDIENTS:

« California Garden peeled fava beans
with chili

« 3 tablespoons of tamarind

« 2 tablespoons of lemon juice

« Y cup of chopped cilantro

< oil.
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Serving size Preparation Time
4-6 across 15-20 Min

PREPARATION:

« Start by adding the oil to a pan

« Add the fava beans to the pan and leave it to
cook for a bit

« Add the tamarind, lemon juice, cilantro and mix
well. -

« Serve and enjoy!
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Visit our Instagram page for the full video of recipe and other quick and tasty recipes



