
SERVES 4

Ingredients 
 

250g dry peeled fava beans/ you can also you frozen peeled
fava beans.
3 to 4 medium garlic
1 tsp chilli (optional)
 1 tsp of cumin
1 tsp of paprika
Salt to taste
3 to 4 tbsp olive oil
750ml to 1L of water
1tsp of harissa (optional) 

Equipment 
A medium pan.
A wooden spoon.
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Method

In a pan soak the dry fava beans for as long as you can, rinse
then put clean water about 750 ml to 1 litre

1.

 Add the cumin and paprika 2.
 Add the peeled garlic3.
 Add the olive oil4.
 Season with salt5.
 Boil until the beans are nice and mushy6.
 Give it a good stir. If needed, you can use a hand blender to
blend

7.

 Serve in a boil with some drizzled olive oil and a sprinkle of
paprika or cumin or chilli powder/harissa. With some crusty
bread

8.

 You can freeze the soup9.
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