
[image: image2.jpg]Creamy lima bean gratin

=y servings

Put all the ingredients except the butter and cheese in a food

processor. Process for 1 10 20 seconds, until very smooth.

Use the butter to coat a small gratin or baking dish with a 2- to
3-cup capacity. Pour the bean mixture into the dish and sprinkle

the cheese on top.

‘When ready to cook the dish, heat the oven to 350 degrees. Bake
the gratin for 20 to 30 minutes, until it is nicely browned on top

and set. Serve.

=<4 MAKE AHEAD
The dish can be assembled
a few hours ahead, then cooked

when needed.

| (8%-ounce) can lima beans,
drained

large eggs

garlic clove, peeled

and crushed

% cup heavy cream

% reaspoon salt

=

teaspoon freshly ground
black pepper

tablespoon unsalted butter,
at room temperature

~

tablespoons grated Swiss
(Gruyere or Emmenthaler)
cheese
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