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Open-pollinated bush type.  The classic heirloom variety, listed by Fearing Burr in Field and Vegetable Gardens of America in 1863.
Botanical Name: Vicia faba
Days to Maturity: 75 days
Family: Fabaceae
Native: Unknown
Hardiness: Frost-tolerant annual
Plant Dimensions: Rigid, erect plant up to 4' tall, and 24" wide
Variety Information: 5"–6" glossy green pods grow both solitary and in pairs. Each pod contains 3–8 large, oblong-shaped, flat, light green beans.
Type: Snap bean
When to Sow Outside: RECOMMENDED. 6 to 8 weeks before your average last frost date. Cold Climates: Very early spring, when soil temperatures are as low as 35°F. Mild Climates: Sow early to mid-winter for spring harvest.
When to Start Inside: Not recommended; bean seedlings are sensitive to root disturbance.
Days to Emerge: 10–15 days
Seed Depth: 1"–3"
Seed Spacing: 1 seed every 4"–6"
Row Spacing: 18"–36"
Thinning: Not required.
Favas beans are at the peak of freshness just before the saddle-shaped scar at the end of the seed ("hilum") turns brown. To eat whole like a snap bean, harvest when young and pods are 2"–3" long; for fresh shelling beans, harvest when the pod shell turns green and the bean is a light green color; and for dry beans to store, harvest when shell turns hard and brown and seeds inside are dry.
Mainstays in many cultures from ancient Rome to modern-day Mexico, Egypt, Sudan, the Middle East, Brazil and India. Rich in fiber and iron and highest of all beans in protein. You can even eat the leaves!
Culture: Favas tolerate frost and prefer daytime air temps below 75°. More heat can cause poor pod set, while in cooler climates a second flush can appear. Don’t delay: sow the large seeds 3–4" apart as early as peas. Usually harvested when the 2–3 light green beans in the 3–6" glossy pods reach the green shell stage—shelled beans need to be squeezed out of their membranes after parboiling. To avoid this double shelling, you can harvest young pods to slice and sauté, or a little later when membranes of shelled young beans are still tender. Favas can also be mashed into a nutty spread.
Melanie Edwards of Eastport, ME, advises: “If you cook them fresh-picked they need to be parboiled only 1–2 minutes in lightly salted water. If they have been in the refrigerator a while, give them a minute more. Utterly delicious when a small bit of the cooking water is eaten with the bean. Gently break open the seed casing with your front teeth and squeeze out the inside. Shelling your own as you eat them is similar to the difference between eating corn on the cob and whole kernel corn. No comparison.”
The Basics
Fava beans, also known as broad beans, grow well as a cool season crop in Santa Clara County, unlike most other beans which are warm weather crops. Favas are also grown as a winter cover crop because of their ability to add nitrogen to the soil.
[bookmark: _GoBack]Note that some people of Mediterranean origin have a genetic trait (enzyme deficiency) that causes a severe allergic reaction to fava beans. People of this descent should sample the beans in small quantities at first.
When to plant: Direct seed in Feb, Aug-Sept (maybe Oct)
Harvest window: Harvest pods when beans are plump and the pods are green, thick, and have a glossy sheen.
Care overview
· Fava bean varieties are small or large seed types. Large-seeded varieties bear 1–2 pods at each node, small-seeded types produce from 2–5 pods.
· Planted seeds 1–2 inches deep into well-prepared soil, 3–5 inches apart. Germination usually occurs in 7–14 days. Thin seedlings to 8–l0 inches apart.
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