CHEESY CHILE CRISP WHITE BEANS
2
tablespoons extra-virgin olive oil

3
fat garlic cloves, thinly sliced

3
scallions, thinly sliced, white and light green parts separated from dark greens

1
tablespoon tomato paste

2
teaspoons to 2 tablespoons chile crisp or chile paste, to taste

2
(15-ounce) cans white beans, such as cannellini or Great Northern, drained and rinsed

½
teaspoon fine sea salt, plus more to taste

8
ounces sharp white Cheddar, grated (about 2 cups)

Heat oven to 475 degrees. In a 10-inch ovenproof skillet, heat olive oil over medium-high. Add garlic and white and light green scallion slices, reserving the dark greens for later. Cook until lightly golden, 1 to 3 minutes. Carefully stir in tomato paste and chile crisp, and cook for 1 minute.

Stir in the beans and salt. Taste mixture, adding more salt and chili crisp as needed (remember that the cheese will add saltiness, so don’t overdo the salt here). Sprinkle cheese evenly over the top. Bake for 6 to 10 minutes, or until the cheese has melted and browned in spots. If you’d like to toast the top further, run the skillet under the broiler for 1 to 2 minutes. Sprinkle with reserved scallion greens and serve.
Cheesy bean bakes, a molten staple of pantry cooking, get a fiery glow-up in this easy weeknight recipe. Because different brands of chile crisp and chile paste vary drastically in their heat levels, add your condiments slowly, tasting as you go. When your tongue just starts to tingle but isn’t yet on fire, it might be time to stop. Serve this with tortillas or tortilla chips for scooping, or over rice to catch the gooey mix of beans and melted cheese.

SERVES: 4
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Tanya3 days ago

Love all the cheesy bean bakes but this is the best so far. I didn’t add salt as I do try to watch my sodium and there’s salt not only in the cheese but in the canned beans. If you are used to a higher salt diet you may want to stick with the added salt. Which brings me to my other small change: one can each of navy beans and black beans. I normally use dried beans but was hot to make this ASAP. No regrets!

Is this helpful? 41

Marc3 days ago

Great recipe. I added steamed broccoli to bulk things up.

Is this helpful? 25

Tanya13 hours ago

I’m going to make it again this weekend and I’ll be adding some of the bean broth (using dried beans this time around). While it wasn’t dry fresh out of the oven, it did dry up a fair bit over the next 2 days as I worked on the leftovers. Still delicious though :-)

Is this helpful? 12

Kris1 day ago

I'm wondering if I should add a little broth? I don't see how this won't be totally dried out as written.

Is this helpful? 10

Julie3 hours ago

But the crisp is the point. It's the fun magic ingredient in this recipec and is packed with umami. You can easily find at practically any store or online. Once you try chili crisp you'll start adding it to everything. It's fun.

Is this helpful? 10

Ron A.2 hours ago

Others have mentioned the salt in the cheese and beans. But the Laoganma Chili Crisp that I use, which is one of the originals and quite delicious, is VERY salty. If you use too much of it, you will probably find the dish too salty rather than too hot (depending on your tolerance for heat, that is).

Is this helpful? 6

Julie3 hours ago

I plan too as these bean bakes tend to get dried out in oven. Just eye it. Also going to add spinach to veg it up a bit.

Is this helpful? 2

