
Fava Bean And Ricotta Dip - Härkäpapu-Ricotta Dippi

Ingredients:

Diffculty: Easy
(serves 8-10)

250 gr. frozen or fresh fava beans, cooked in boiling water until very tender*
8 garlic cloves, mashed
3 tbsp olive oil**
250 gr. ricotta
about 1.5 dl (or a little more than 1/2 cup) fresh dill
salt and freshly ground pepper to taste

*I bought frozen fava beans without skins from Heinon Tukku market in Helsinki. If your fava 
beans have skins, you need to pop the beans out of the skins after boiling before making the dip.
**If you feel that the dip is too thick, you may add a bit more olive oil until you reach the desired 
consistency. Alternatively, you can add lighter favoured vegetable oil to prevent overwhelming 
olive oil taste in the dip or you can add cold water. If you add any of these, add gradually, very 
little by little.

Instructions:

1. Put cooked fava beans, mashed garlic, olive oil and ricotta in a food processor and process until 
it gets pretty smooth. After 3-4 minutes of processing (and scraping the sides in between if 
necessary), if you think that it’s too thick, add one of the things I mentioned above.

2. Add dill, salt and pepper and process again until you get your fnal consistency and taste.

3. I like this spread with a bit of texture left inside and not entirely smooth. But if you want to 
have a very smooth dip, continue to process adding more oil/water. Transfer the fnal dip to a 
serving bowl and top with some more fresh dill. Enjoy!


