CREAMY WHITE BEANS WITH HERB OIL
FOR THE HERB OIL

½
cup roughly chopped chives

½
cup roughly chopped cilantro leaves and tender stems

½
cup tightly packed basil leaves

½
cup olive oil


Squeeze of lemon


Kosher salt, to taste

FOR THE BEANS

2
tablespoons olive oil

2
garlic cloves, thinly sliced

2
(15-ounce) cans white beans, like butter beans or cannellini, rinsed and drained


Kosher salt and black pepper

½
cup chicken stock, vegetable stock or water


Flaky salt, for serving (optional)

Make the oil: In a food processor, combine chives, cilantro and basil, and pulse until finely chopped. Add olive oil, and pulse again until mixture is silky and emulsified. Transfer to a small bowl, stir in lemon juice and salt to taste. Set aside.

Prepare the beans: In a 10-inch skillet, heat olive oil over medium-low heat. Add garlic and cook until translucent, about 1 minute. Add beans to the skillet and season with salt and pepper. Cook, stirring occasionally, until the flavors have melded, about 2 to 3 minutes. With the back of a spoon or spatula, smash about ? to ½ cup of the beans and stir until they are incorporated into the rest of the bean mixture. A good portion of the remaining beans should maintain their structure.

Add stock or water and bring to a gentle simmer. Cook until sauce becomes creamy and is reduced by about about half, about 1 to 2 minutes more. Smash additional beans and add a few more tablespoons of water, if needed, to reach desired consistency and stir again to combined.

Transfer beans to a bowl and swirl with herb oil on top. Season with flaky salt, if desired.
Canned beans are transformed into a hearty, elegant main swirled with an herb oil that comes together in no time with the aid of a food processor. This particular oil includes chives, cilantro and basil, but feel free to use what you have on hand. Parsley and mint would also work well. Serve with a chilled glass of red wine, a big green salad and a loaf of crusty bread.

SERVES: 2-3
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Kevin5 years ago

Yes canned beans are a convenience but taking the time to cook the beans by simmering them in water for an hour or so means you do without a great deal of unwanted sodium, get much better tasting beans, and voilà, you can use the beans' cooking water as the stock. As an alternative you could cook the beans ahead and freeze them until you're ready for this dish.

Is this helpful? 753

TBB5 years ago

When I print a recipe, I wish I had the option of printing a picture of the prepared meal, too.

Is this helpful? 608

Tess5 years ago

I think a simple jar of good pesto (or a good pesto recipe...) would be a suitable substitute for the herb oil.

Is this helpful? 483

Diane5 years ago

Excellent, and came together quickly. However, no way this serves 4-6 people as an entree. I served it over bulgur as an entree, doubled the recipe and it served three of us.

Is this helpful? 267

Linda Levy5 years ago

This is a wonderful, clever recipe, since the beans themselves (some crushed) plus broth or water actually make a creamy sauce. Two things: 1) Herb oil ingredients include ½ cup packed parsley leaves, but the recipe neglects to mention them. I'm pretty sure you just throw them in the food processor along with the basil and chives, but still. 2) For beans, it says to cook the garlic until translucent, but garlic doesn't get translucent (unlike onions). Make it golden brown. Burns easily.

Is this helpful? 233

David5 years ago

Superb and very easy dish that has become a regular for my wife and I. Combine with greens dressed with EVO and balsamic, a hunk of crusty bread and a glass of Pinot and you have a wonderful and quick vegetarian dinner. I now skip making the herb oil and just use a high-quality pesto...enjoy!

Is this helpful? 218

colleen5 years ago

I added some grape tomatoes cut in half, sautéing them with the garlic, and used a pre-made pesto. Delicious and hearty!

Is this helpful? 119

Brian5 years ago

This immediately became a staple in our house. I used all different combinations of herbs for the oil, depending on what's on hand. Last night was Thai basil, sage, and shallot instead of the chives.

Is this helpful? 107

Celiacsense5 years ago

Love this easy recipe. Took the time to cook the garlic over very low heat while making the herb oil, so it was soft and sweet (not golden). Definitely making this again. Leftover herb oil was great on scrambled eggs. Used parsley, a few sage leaves, and chives because it’s winter and the basil is not looking good.

Is this helpful? 95

stargazer, pacific northwest5 years ago

Be brave. Think of the cowardly lion in the Wizard of Oz (he was the bravest of the bunch, just needed a medal :). Navy, Great Northern, and Cannellini have subtle enough differences that any would be (imho) fine in this recipe. Try two types and take note of the difference. Then the recipe will be yours. (on the side, i would take an extra day and soak dried beans rather than use canned beans, but there's another experiment for you: try both)

Is this helpful? 87

bill5 years ago

why can't you use the liquid from the cans as stock? and when you buy dried beans in a supermarket you have no idea how long they've been sitting on the shelf. dried beans do not last forever.

Is this helpful? 67

Kate5 years ago

Excellent! Amazing that so much flavor is achieved so simply. The herb oil is much more than needed for the beans---but it makes a great marinade for chicken breasts or vegetables. I once made this with half chickpeas (opened the wrong can) and it was also delicious.

Is this helpful? 66

Alan5 years ago

This is a great recipe, thank you! Two notes: we had no chives so substituted scallions, which worked fine. And don't plan on feeding four people with the recipe as a main course - three was a stretch.

Is this helpful? 58

Blue Jay5 years ago

I added brown rice, and corn (to add up with the beans to a complete protein). I will make this again.

Is this helpful? 49

Mary Buford Hitz5 years ago

Super recipe - turns beans into food for the gods. If you have a small cuisinart, use it to make the sauce; it's much easier than doing it in a big cuisinart. Also, make double the sauce - it is good on fish, chicken, in scrambled eggs, etc.

Is this helpful? 47

