
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
2 lbs mixed potatoes - same size
1 red onion - sliced 
2 Tbsps olive oil 
1/2 cup vegan mayonnaise 
1 Tbsp garlic powder 

Preparation
•	 Preheat the oven to 400°F
•	 Wash and thoroughly dry potatoes.
•	 In a large bowl, mix the sliced red onion and potatoes together. 
•	 Add all the dry ingredients into the bowl and toss, covering the potatoes and onions well. 
•	 Add mayonnaise and coat potatoes and onions. 
•	 Line a sheet pan with parchment paper, spritz with olive oil. 
•	 Place the coated onions and potatoes onto the sheet, spreading evenly. 
•	 Roast for 30 minutes, until golden brown.
•	 Garnish with the chopped parsley.

Roasted Mixed Potatoes (5 servings)

1 Tbsp thyme
1 Tbsp dill
1 Tbsp sea salt - coarse 
1 Tbsp black pepper - freshly ground 
Chopped parsley - garnish


