CREAMY, SPICY TOMATO BEANS AND GREENS 
6
tablespoons olive oil

2/3
cup panko bread crumbs


Salt and black pepper

1
medium yellow onion, minced

4
garlic cloves, minced

½
teaspoon crushed red pepper

1/3
cup tomato paste

2
(14-ounce) cans cannellini beans or other creamy white beans, rinsed

1
cup heavy cream

½
cup chopped jarred sun-dried tomatoes in oil

2/3
cup finely grated Pecorino or Parmesan

4
(packed) cups/3 ounces baby arugula

2
teaspoons finely grated lemon zest plus 4 teaspoons juice (from 1 lemon)


Toasted bread (optional), for serving

In a medium skillet, heat 2 tablespoons olive oil over medium. Stir in the panko, season with salt and pepper, and cook, stirring frequently and shaking the pan, until toasted and golden, about 3 minutes. Transfer seasoned panko to a paper-towel lined plate, then wipe out the skillet.
Add another 2 tablespoons olive oil to the skillet and heat over medium. Add the onion, garlic and crushed red pepper, season with salt and pepper, and cook, stirring frequently, until softened, about 4 minutes.
Add the tomato paste and stir until darkened and mixture is combined, about 3 minutes.

Stir in beans, heavy cream, sun-dried tomatoes and ? cup water, and simmer, stirring occasionally, until flavors meld, about 5 minutes. Stir in half the cheese, then season to taste with salt and pepper.
In a medium bowl, toss the arugula with the seasoned panko, lemon zest and juice, plus the remaining ? cup cheese and 2 tablespoons olive oil; season with salt and pepper. Pile the greens at the center of the bean mixture. Serve with toasted bread, if desired.
This weeknight wonder is for those who delight in turning a modest can of beans into a spectacular dinner. Inspired by the flavors of red pesto, this recipe calls for simmering cannellini beans with staple ingredients like onion, garlic, crushed red pepper, tomato paste and heavy cream, as well as sun-dried tomatoes and salty Pecorino, until the results taste complex and rich. Top the beans with a lemony arugula salad that is peppered with fried bread crumbs for a dish that is crunchy, chewy, crispy and creamy in every bite. 

SERVES: 4 







Alexa Weibel April 24, 2024

To make this vegan: I used a can of coconut cream instead of cow cream & added about a teaspoon of whole grain mustard and a tablespoon of nutritional yeast to the beans. I added about a teaspoon each of nutritional yeast & paprika to the bread crumbs & mixed the arugula with a good glug of the sundried tomato’s oil. Devine! Bright! Rich! Will be a staple!

Is this helpful? 177

Corry Chapman6 months ago

Loved it! I substituted everything with a Taco Bell burrito supreme. It was a hit!

Is this helpful? 169

Dee4 months ago

This is delicious! I used approximately 1/2 cup of Greek yogurt mixed with 1/2 cup of 1% low fat milk and it was a great substitute for heavy cream, and baby spinach instead of arugula. I’ll make this again.

Is this helpful? 116

Sarah2 months ago

This is simple and amazing! My husband thinks it should be renamed “Marry Me Beans.” My own substitutions - chopped tomatoes instead of sundried and half and half instead of cream. The lemon in the arugula is such a great counterpoint to the richness of the sauce. And leftovers were fantastic - it smelled like our favorite Italian restaurant on the Upper West Side.

Is this helpful? 48

Karen7 months ago

This is yummy comfort food—and relatively healthy. The white beans add creaminess, so there doesn’t need to be a huge amount of cream and cheese. The arugula and lemon salad add a fresh tang, and the bread crumbs a great crunch. I used Pecorino Romano because I thought that the flavor of Parmesan might be too subtle for the dish. I’ll definitely make it again.

Is this helpful? 44

hh4 months ago

Made it with whole milk and great northern beans. DELICIOUS!! My favorite NY Times recipe ever!

Is this helpful? 34

Sam H4 months ago

For anyone looking to add some more plant protein some crumbled up tempeh works great in this!

Is this helpful? 32

Olivia4 months ago

This was delicious. 10 out of 10. I used finely grated Pecorino instead of Parmesan since someone said it would be more flavorful. I also wanted to make it healthier so used 2% milk mixed with cornstarch instead of heavy cream. I accidentally bought Pecorino seasoned breadcrumbs and it was delicious. I would probably use them again. I would definitely recommend making this dish and am excited to make it for my vegetarian friends.

Is this helpful? 27

cam5 months ago

added some chopped garlic and oregano while cooking, topped with tons of fresh parsley. used half and half, which was plenty creamy. simmered more than 5 mins to reduce the liquid. gets better after a day in the fridge imo!

Is this helpful? 26

Cam3 months ago

This is so much greater than the sum of its parts. No cream on hand so replaced with 2% milk, subbed lacinato kale for arugula and added half the cheese to the beans only, none to the greens. Tasty and the greens are a bright complement to the toothsome savoriness of the beans. Bread crumbs are a must.

Is this helpful? 22

Pozy3 months ago

This is the ultimate comfort food for a bad day. I never have cream. I use milk. It’s fine. I often don’t have sun fried tomatoes. Also fine with fresh grape tomatoes or a brick of crushed tomatoes. This dish is straight up yum. Eat it with a hearty rye for the best beans on toast ever.

Is this helpful? 21

Susan Bass4 months ago

I have made this a few times and find it to be delicious! The only thing I do differently is to grate the lemon into the cooked breadcrumbs, and drs the arugula with the olive oil and lemon juice. I serve the beans topped with the lemony arugula, and then top with the crumbs.

Is this helpful? 19

Jeff Quiggle5 months ago

Really good recipe. My wife at first said, "I don't really like cannellini beans," but after eating this she said "wow, I was wrong! This one is a keeper." I did reduce the cream to 3/4 cup from one cup, and did just a sprinkling of crushed red pepper. Also, the tomato paste I had on hand was Hunts Tomato Paste with Pesto, and since that's all I had, I used it. Maybe it added a bit of extra flavor? Regardless, I'll make this one again.

Is this helpful? 10

Name3 months ago

After reading through notes decided to *startwith 1/3 heavy cream, and go up as needed for flavor. Idk, this seemed fine to me. Would add a bit of acidity like Tabasco or straight vinegar. Used about 4 cups cooked mayacoba Peruvian beans (find dried in Latino stores) which are very creamy texture. Big hit with my partner

Is this helpful? 9

Rebecca6 months ago

This is delicious. The only modification I made upon the second time making this was forgoing the panko. I used homemade croutons instead.

Is this helpful? 8

