
Preparation
•	 Soak the lima beans for at least 8 hours. Drain, rinse and put the cleaned beans into a large pot with cold water	
	 and the bay leaf. Cover and simmer the beans for 30 minutes, or until they are tender, but not fully cooked	
	 through. Skim off any foam that collects while cooking.

•	 Drain water from the pot, reserving 1 cup of the cooking liquid and the bay leaf. Dissolve the bouillon cube in 	
	 the reserved water and set the mixture aside.

•	 Preheat the oven to 375° F. Lightly grease a Dutch oven, or other deep dish ovenware (baking dish, or casserole) 	
	 and set it aside. 

•	 Pour the olive oil into pot, add garlic and onion and saute 3-4 minutes, until the onion is	 translucent. Add the 	
	 carrot and cook for 1-2 minutes more. (continued)

Ingredients
8 cups water
1 lemon - sliced 
2 limes - sliced

Preparation

•	 Pour room temperature water into a container with a lid

•	 Slightly bruise (muddle) the mint leaves so that its oils are released when mixed with the water.

•	 Add the cucumber, lemon and lime slices to water and stir. 

•	 Let the water mixture sit at room temperature for 8-10 hrs, stir and refrigerate.

•	 Serve the next day, or when fully infused.

½ cup mint leaves
½ cup sliced cucumber	
     

Mint Citrus Water (4-6 servings)


