Lima Bean Casserole
Recipe courtesy of Sue Petz
Difficulty: Easy
Cook Time: 30 minutes
3 pkg. frozen lima beans (8oz or 2-16oz)
1 large onion

2 cloves garlic

1 large bell pepper

1 cup shredded cheddar cheese

1 can pitted olives (sliced)

1 tsp salt

1 T chili powder

1½ T corn starch

3 T olive oil (or vegetable oil)
Cook 3 pkg. frozen baby lima beans following directions.  Sauté together in 3 T olive oil, the onion, 2 cloves garlic, and the bell pepper.  Set aside and keep warm.  Drain the beans and save the liquid.  Add water to make 2¼ cups of liquid.  To the water add 1 tsp salt a 1 T chili powder.  Bring to a boil and add 1 heaping tablespoon corn starch dissolved in 1/3 cup cold water.  Stir constantly until thickened.  Mix the beans with the sautéed vegetables, add 1 can sliced olives and pour sauce over everything.  Stir in ½ cup shredded cheddar cheese.

Bake in a large casserole dish that has been lightly sprayed with PAM.

Bake covered with foil for 30 minutes (longer if cold), it should be bubbly on top.  Stir once to mix well.

Remove foil, sprinkle with ½ cup shredded cheddar cheese and bake another 10 minutes until cheese is melted.

Can be frozen for future use, or refrigerated up to 3 days before baking.  If frozen, place in refrigerator the day before use and stir to be sure it is thawed.

Cooks Tip: I always like to make it a day or so ahead so the flavors can blend, then bake about 350 degrees for 45 minutes (or slower if you need to hold).
