CACIO E PEPE WHITE BEANS SKILLET
4 
Tbsp. extra-virgin olive oil, divided

4 
thick-cut slices white country bread, divided

2 
Tbsp. unsalted butter

1 
tsp. freshly ground black pepper, divided, plus more

½ 
c. finely shredded Parmesan (about 1 oz.), plus more for serving

½ 
c. finely shredded Pecorino Romano (about 1 oz.)

½ 
tsp. (or more) kosher salt

2 
c. (14.5-oz.) cans cannellini beans, drained, not rinsed, divided

In a large skillet over medium-high heat, heat 2 Tbsp. oil. Add 2 slices of bread and cook, turning halfway through, until golden brown on both sides, 3 to 4 minutes total. Transfer to a plate. Repeat with remaining bread and 2 Tbsp. oil. Wipe out skillet.
In same skillet over medium heat, melt butter. Add ½ tsp. pepper and cook, stirring frequently, until fragrant, 30 to 60 seconds.
Add Parmesan, Pecorino, salt, 1 can of beans, and ½ c. water. Bring to a simmer over medium-high heat; reduce heat to medium-low and continue to simmer, stirring occasionally, until slightly thickened, 2 to 3 minutes.
Fold in ½ tsp. pepper and remaining 1 can of beans; season with salt, if needed.
Divide bean mixture among bowls. Top with Parmesan; season with pepper.
SERVES: 4
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Craving 5-star flavors at home on a weeknight? Make these cacio e pepe white beans. Using just six ingredients, this classy one-pan dinner promises the luscious richness and bold flavors of a fine dining restaurant in just 15 minutes. Here are some tips on how to make it.
The beans:

Cannellini beans are usually my white bean of choice. Large and creamy, they’re amazing in everything from chili to dips, and they serve as a perfect blank canvas here for the cheese and black pepper. That said, if you don’t have them, navy or great northern beans would also work well.

While I typically rinse canned beans before using them, in this case, I recommend simply draining them. The excess canning liquid that clings to the beans will help thicken the sauce (see below!).
The sauce:

Typical cacio e pepe pasta is thickened with a combination of cheese and starch from the pasta. Here we’re harnessing the starch of the beans to create a creamy, luscious sauce. The sauce will continue to solidify as it cools, but don’t worry: If it gets too thick, you can always loosen it up by adding a few tablespoons of water.

Storage:
These beans are best the day they’re made, but any leftovers can be refrigerated for up to 3 days in an airtight container in the refrigerator. Since the sauce will thicken as it sits, I highly recommend adding a few tablespoons of water to the beans before reheating them.

