Runner bean salad

View recipe on the website

Ingredients

200 g Broad beans, soaked for at least a day and cooked (weight of dry, unsoaked beans)

2 Carrots, cooked with the skin on, but not overcooked

¢ 1 Onion, 1 medium head

1 Pickled mushrooms (ideal if you have home-made ones, but champignons from a can will also work)

Oil for frying, pepper, salt

e Mairuno

A spoonful of good mayonnaise

Instructions

1. Soak the broad beans in a generous amount of slightly salted water and leave to soak the day before. The
bean will triple in size during soaking, so choose the right container. Don't forget a little salt to prevent it from

going sour. Cook them when they are soaked, they should be soft, but not overcooked. Strain and leave to cool.

2. Cover unshaved, medium-sized carrots with water, add a little salt and cook until they start to soften.

Drain the water and leave to cool. Then, peel and cut into cubes.

3. Cut a medium-sized onion. Pour the mushrooms into a sieve to drain. Prepare oil, pepper, marjoram,
mayonnaise. When all the ingredients are ready and "at hand", heat a large pan. Everything has to fit and still

have room for mixing.

4. Heat a little oil (I cook everything with extra virgin olive oil) and fry the onions until they caramelize easily.
Peel the carrots. If the oil is lacking, add a little, but do not overdo it, as it will all remain in the mixture. Fry
the carrots until they start to turn yellow. Season with pepper, add marjoram. By the way, marjoram works

wonders here. I tried adding Herbes de Provence, it's delicious, but not quite it.

5. Next are the beans, they don't need to be fried for a long time. I turn off the stove as soon as I mix.

Everything! Cooking is complete.

6. Add the mushrooms to the cooled mass and mix in a spoonful of mayonnaise. Mayonnaise is an auxiliary
ingredient here, it's delicious without it, but a small amount ties everything together. Do not increase it in any

way, it is not necessary, after all, the mixture already contains oil, fried onions, and herbs.


https://summertastes.com/runner-bean-salad-deserves-a-place-on-your-table/#wprm-recipe-container-2504

Notes

The medley is served cold, but I find it very tasty and still warm. A great hearty meal for work lunches,

meatless Mondays or when you need to feed a crowd.

P.S. I did not cook with canned beans. I was afraid that they would crumble into mush. But who knows [T
Maybe you should try pouring it into a sieve, wash it under running water and leave it to drain. And mix

carefully so as not to rub.
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