CARAMELIZED ONION WHITE BEAN DIP
1½ 
lbs sweet onion, thinly sliced quarter moons (if large) or half moons (if small)

3 
tbsp extra virgin olive oil, divided

1
28oz can (3 cups cooked) cannellini beans or other white beans

¼
cup fresh squeezed lemon juice

1 
tsp onion powder

½
tsp garlic powder

½
tsp salt, more to taste

2-4 
tbsp cold water or aquafaba (liquid from can of beans)

1 
tbsp chopped fresh rosemary

1 
tbsp chopped fresh sage (substitute 1 tsp dried)

Warm a large skillet over medium-low. Add 1 tablespoon of oil and the onions along with a pinch of salt. Cook slowly stirring occasionally until the onions are dark golden and caramelized. The process will take 30-35 minutes.

In a food processor combine the beans, 2 tablespoons of olive oil, lemon juice, onion powder, garlic powder, and salt. Process until smooth, adding cold water, aquafaba, or more olive oil to thin if needed. Let it process for several minute, pausing to scrape down a few times. Taste and adjust salt and lemon juice if needed.

Add in the rosemary, sage, and caramelized onions, setting aside some to garnish if desired, and pulse to chop up and combine.

Enjoy immediately or refrigerate to allow flavors to meld. It will keep for about a week.

NOTES: Aquafaba is the liquid that is in the can of beans, or if cooking beans from dried then the liquid that you use to cook the beans. It can improve the texture of the dip, but it's ok to substitute with cold water or add more olive oil if you'd prefer (or a combination of the two).
White beans give this dip such a flavorful and creamy base and fresh rosemary and sage pair with the caramelized onion to make it pop!

Serve with flatbread, chips, crudité, or crostini as a dip, or enjoy as a spread on sandwiches and wraps.

prep time: 10 MINUTES

cook time: 30 MINUTES

total time: 40 MINUTES

Makes: 4 cups 







eva the curios chickpea
