Beans are a staple food for millions of people in the region and are by far the
most produced pulse, followed by broad beans and lupines.

The International Center for Tropical Agriculture (CIAT) in the Colombian
Department of Valle del Cauca, houses the largest quantity of germplasm of bean
varieties preserved worldwide.

In countries like Bolivia, Brazil, Ecuador and Venezuela, beans are a dietary
staple due to their high yield, low cost and high nutritional value.

g [
B :
,&;«u«%@x \.,.mc-_\, ‘&.yg

- .r'f'.

10zZz1g addesninG)

Brazilian chef Helena Rizzo
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the Pinheiros market WiTH PIGEON PEAS ™
(Sao Paulo, Brazil). = = o PREPARATION:

1 Soak geANT Foi M Houks AND DRAIN.

2 BoiL oy FresH waTER For 1 Hour 30 MipuTES wWITH
TALT AND BAT LEAE

3. Rerlove FroH HEAT AND LEAVE T0 COOL AT RODH TeM-
PERATURE I§ ITS COBKING WATER,

Whiew cootep, DRAIN BEANT AND SET ASIBE.

4. BeaNCH THE DICED PUHPKIN [N BOILING WATER FOR A FEW SECONDS

AND SET ASIDE. 15 6 GUPPED
w 5. PLACE OLivE O1L, ONION AND BACON IN A HOT FRYING PAN AND FET PARSLEY

UNTIL ONION 15 WEL=BROWNED. f—‘\“'\ 120 6 RED CNON

15906 j 6. Abb THE CORNMEAL AND BUTTER AND STIRTO A CRUMBLL (el =
PiGEON PEAS ﬂ CONSISTENCY. ¢ ﬂ =
{ATLEE 2 Moc e poaws o roet o ow 5w o 4

o ¢ 7’ 0 !
PN . Serve WITH THE CHOPPED EGGS, PARSLEY AND ATRICRLE g ﬂ{;gﬂﬁ: ﬁ%ﬂf f%;ﬁ
DiCED. OF AROMATIC CHILLT I, - 25 '

10 ML EATRA T
4 BOLED EGeS VRGN OLIVE O
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