BAKED WHITE BEANS AND SAUSAGE WITH SAGE
4
sweet Italian pork sausages (about 1 pound)

2
whole garlic cloves (do not peel)

2
teaspoons olive oil

2
fresh sage leaves

2
(15-ounce) cans cannellini beans, rinsed and drained

¾
cup unsweetened apple juice


Kosher salt and black pepper

Heat the oven to 375 degrees. In a 9-by-13-inch baking dish, prick the sausages all over with a fork. Add the garlic, drizzle with the olive oil and toss to coat. Bake until the sausages start to brown on top, 20 to 25 minutes.

Put on your oven mitts, take the roasting pan out of the oven and set it on a heatproof surface. Using tongs, carefully turn the sausages over. (The sausages will brown on the other side when they go back into the oven.)

Tear the sage leaves into little pieces and add them to the sausages along with the drained beans and apple juice. Give the bean mixture a stir.

Wearing your oven mitts, put the roasting pan back in the oven and bake until the bean mixture is warmed, about 20 minutes.

Put on your oven mitts one last time to remove the roasting pan from the oven. To serve, carefully stir everything together using a wooden spoon, and add a little salt and pepper to taste.
This incredibly easy one-pan dinner is from the cookbook “The Silver Spoon for Children,” with more than 40 traditional recipes adapted from “The Silver Spoon,” a book that appears in many home kitchens in Italy. Older children with some experience can follow this recipe as is, but if you’ve got little ones who want to help, they can stir the sage, beans and apple juice together in a large bowl while the sausages bake, then you can pour the mixture into the hot pan. If you like your beans on the saucy side, add ¼ cup more apple juice. Serve with buttered crusty rolls and something leafy and green.
SERVES: 4 
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