
Chick Peas in Oil

   Ingredients

                      Quantity:      Measure:      Ingredients:      Description:
   
                     1      Kilogram      Chana, whole (Kabuli Chana)            
   
         4      Flakes/Seeds/Cloves      Garlic             
   
         4      Tablespoon      Olive Oil             
   
         1      Bunch      Sage      actually Sage
   
         0      Little      Salt             
   
       

   Method

  

   Chick-peas and beans are absolutely essential ingredients in Florentine cookery. Follow just a
few, simple rules when cooking, and they will always be perfectly tender and delicious. Rinse
them carefully in a sieve or colander and cover with plenty of cold water (you will need about
three litres). Add a pinch of salt, sage leaves and the garlic and leave to cook over a very low
flame. They usually need about two hours, though if fresh, only forty minutes, but stir them with
a wooden spoon to test how soft they are. Serve with plenty of good olive oil, if possible,
newly-pressed.
   Do not serve beans if there are already vegetables (apart from salad) in any of the other
courses. Many cooks believe it is better to soak beans or peas in cold water with two teaspoons
of bicarbonate of soda for at least eight hours first. I think that slow cooking over a very low
flame gives better results, but you can try different methods to discover which works best for
you.
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