Succotash a la Taffy
from In Our Grandmothers’ Kitchens
Ingredients:

2 cups shelled cranberry beans

2 cups water, plus more water as needed

salt to taste

the cooked kernels from 3 ears of corn

cream or half and half as needed (between 1/2 cup and 1 cup)
lots of freshly ground pepper

Instructions:
Pick over the beans, removing any that have turned brown.

In a medium saucepan bring the cranberry beans, water, and salt to a boil. Reduce the
heat, and simmer until the beans are tender but not mushy. This will take between 15
and 45 minutes, depending on the age of the beans. (The younger they are, the less time
it will take.)

Stir the beans from time to time while they simmer, and be sure to add more water if
you need to. At the end of the simmering process the beans should still have a little—but
not a lot of—liquid in their pan. Do not drain off this liquid.

Stir in the corn and cream or half and half. The beans should be in a gentle liquid bath
but shouldn’t be drowning. Cook for another 5 minutes or so, until everything is heated
through.

Grind pepper over the succotash and serve it. Serves 6 to 8 hearty eaters.



