
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 cups watermelon - cubed, seeds and rind removed

1 Tbsp lemon juice

1 lemon

2 liters cold water (approx. 68 oz)

Preparation

•	 Place watermelon, water, and agave into a blender.  

•	 Blend at ‘high’ speed until smooth.

•	 Muddle the mint leaves a bit to release their oils. 

•	 Cut cucumber and lemon into thin slices

•	 Pour mixture into  ice-filled glasses, add cucumber and lemon slices

•	 Top off each glass with mint leaves

1 Tbsp agave nectar

7 mint leaves

1 English cucumber (thin seedless cucumber)	
     

Watermelon Infused Water with Mint (4-6 servings)


