	SICILIAN ARTICHOKES

                                  2 med                          onions, chopped

                               1/2 cup                           olive oil

                                  2 boxes (9 oz each)     frozen artichokes 

                                  1 box  (10 oz)              frozen baby lima beans     

                                  1 box (10 oz)               frozen green peas

                               1/2 T                               salt, or to taste 

                               1/2 T                               black pepper, or to taste

In a casserole heat oil.  Add onions and cook over low heat for about 10 minutes until soft.  Meanwhile put artichokes in boiling water and cook until they can be separated but are still cool in the center, about 5 minutes.  Drain.  Cut each into two or three wedges.  Put lima beans and peas (together) in boiling water and cook until they can be separated, about 1 minute.  Drain.  Add prepared vegetables to onions.  Season with

 

	salt and pepper.  Cover and cook for about 20 minutes, stirring occasionally, until vegetables are soft but not mushy.

Dish may be cooked in advance and rewarmed over low heat.  It may also be served over spaghetti.
I use less oil.

Serves 8.
                                                                                                                    Rose Gervasio
 


