BOTIFARRA AMB MONGETES (BIG SAUSAGE WITH BEANS)

Ingredients Tools
1 Kg. white beans Salt Pot

Olive oil

Frying pan
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Blender

2 cloves of garlic

Water

When smooth, fry them on the
frying pan with sunflower or olive
oil.

Cook the beans with water and
9-12 hours. salt, so they become smooth.

Make a sauce with olive oil, 2
garlic cloves and parsley.

Fry the sausages.
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Place everything on a dish and pour: the sauce on the beans.




