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\’, A TASTEFUL PLACE

AT THE DALLAS ARBORETUM

Delicious Succotash Medley

Ingredients
2 tablespoons olive oil
1/2 white onion, minced
4 cups frozen corn (or fresh corn cut off the cob)
2 cups frozen lima beans
1 red pepper, finely diced
1 pint cherry tomatoes, halved
1 teaspoon garlic powder
2 teaspoon smoked paprika
1 teaspoon ground sage
1% teaspoon kosher salt, plus more to taste
Fresh ground black pepper
1 tablespoon salted butter (or olive oil)
2 tablespoons minced fresh parsley, optional

Directions

Heat the olive oil in a large skillet over medium high heat. Add the onion and cook for 2 minutes,
until translucent. Add the corn, beans, red pepper, tomatoes, garlic powder, smoked paprika,
dried sage, salt, and the fresh ground black pepper. Cook, stirring occasionally until all vegetables
are tender and nearly cooked, about 5 to 6 minutes. Stir in the salted butter and parsley (if using)
and cook 1 minute more, until the butter is melted. Taste and add the additional salt if desired.
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