
F A V A  B E A N  D E L I G H T

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

J .  S C H R A M  N O I R S

1  1 / 2 l b  f a v a  b e a n s

4  t b s p .  f r u i t y  e x - v i r g i n  o l i v e  o i l

S a l t  a n d  p e p p e r  t o  t a s t e

L e m o n  j u i c e

T o a s t e d  b a g u e t t e  s l i c e s ,  a p r o x .  1 5

M i n t

P e c o r i n o  c h e e s e

P R E P E R A T I O N

Bring a medium pot of salted water to boil. 
Add fava beans and cook until bright green,
approximately 2 min. 
Drain and rinse under cold water and drain
again. 
Peel favas.
Add favas and a pinch of salt and pepper. 
Cook stirring often and adding a little water to
keep beans moist, about 4-5 minutes.
Puree favas in a food processor until smooth. 
Transfer to a bowl and season to taste with
lemon juice, salt pepper.
Serve on 15 or so toasted baguette slices. 
Brush toasts with same olive oil. 
Spread with a good dollop of puree.
Garnish with mint and pecorino shavings.
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