CRISPY BEANS AND JUICY TOMATOES OVER TAHINI YOGURT
5
fat garlic cloves

2
(15-ounce) cans cannellini beans, drained and rinsed 

4
tablespoons extra-virgin olive oil, divided 

1
tablespoon plus ½ teaspoon dried oregano, divided 


Kosher salt (such as Diamond Crystal) and black pepper 

2
pints cherry or grape tomatoes (about 22 ounces)

1
teaspoon organic cane sugar

1
large lemon 

8
ounces creamy coconut yogurt (see Tip) 

3
tablespoons well-stirred tahini, plus more as desired   

¼ 
heaping teaspoon ground coriander 

1
teaspoon Aleppo pepper (or ¼ teaspoon crushed red pepper) 

3 to 4
handfuls baby arugula (1½ to 2 ounces) 


Crusty bread or pita, for serving

Arrange a rack in the top third of the oven and another on the lowest level. Heat oven to 425 degrees.

Slice 3 of the garlic cloves thinly but not paper thin; set aside the other 2 for the tahini yogurt.

Transfer the beans to a clean dish towel. Gently rub to remove as much moisture as you can without crushing them. On a rimmed sheet pan, gently toss the beans with 2 tablespoons olive oil, 1 tablespoon oregano, 1 teaspoon salt and a generous amount of coarsely ground black pepper. Taste a bean and add more salt if needed for the beans to taste well-seasoned. Spread in a single layer.

In a 13-by-9-inch baking pan, combine the tomatoes, sugar (use only ½ teaspoon if the tomatoes are very sweet), the sliced garlic and remaining ½ teaspoon oregano. Drizzle with 1 ½ tablespoons olive oil, a heaping ½ teaspoon salt and a generous amount of coarsely ground black pepper. Toss well with your hands.

Roast the tomatoes on the top rack and the beans on the bottom for 25 minutes. If the tomatoes are wrinkly and starting to burst, they’re done. (Larger tomatoes may need another 5 minutes.) If the beans are golden, crispy and split open, they’re done. If not, shake the pan back and forth and roast for 5 minutes more.

While everything roasts, make the tahini yogurt: Into a bowl, finely grate the zest from the lemon, then halve the lemon and squeeze in 2 tablespoons juice. Grate the remaining 2 garlic cloves into the same bowl. Add the yogurt, tahini, coriander, Aleppo pepper, ½ teaspoon salt and coarsely ground black pepper to taste. Stir to combine, then taste and add more salt, lemon juice for brightness, or more tahini for nutty richness. Cover and refrigerate until ready to use, up to 3 days.

When ready to serve, smear the tahini yogurt across a serving platter. Spoon the roasted tomatoes on top (keeping the juices for the arugula) and scatter the beans on top. Pile the arugula on top and drizzle with the tomato juices from the pan. Squeeze on a bit of lemon, add a pinch of salt or pepper (or both), and toss the arugula with your hands. Scoop up everything with bread.

TIP

The tahini yogurt sauce is best with a creamy, rich coconut yogurt, such as Culina or CocoJune. If your yogurt is on the sour side, stir in ½ teaspoon sugar.
Pantry ingredients – canned beans, garlic and olive oil – turn into a satisfying plant-forward weeknight dinner thanks to the magic of a hot oven. Roasting beans transforms them from soft to shockingly crisp while cherry tomatoes, even out-of-season supermarket ones, morph into glistening, juicy pops of sweetness. While the oven works its charm, whip up a creamy tahini-yogurt sauce brightened by lemon and garlic. The cooling yogurt with warm tomatoes and crispy beans makes for a fun contrast of textures and temperatures. Top it off with arugula dressed with the sweet, garlicky tomato juices and scoop up everything with crusty bread. If you don’t have good yogurt, this meal is also excellent served over Whipped Tofu Ricotta. (Watch Nisha make this recipe on YouTube.)

SERVES: 4
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Laurel4 days ago

This recipe was a reminder that I should cook veg meals more often. This was healthy, easy, and delicious (even enjoyed by my picky 20-year old son). The yogurt sauce added a nice richness and those late summer tomatoes out of the oven were so good, almost like little bites of candy. Genius to drizzle the juices on top of the greens at the end. Will bookmark this one for sure and next time try it with chickpeas for a twist.

Is this helpful? 35

Rachel4 days ago

This was a great dinner recipe, very easy too. I used multicolored cherry tomatoes and it was beautiful. I was surprised by how crispy the beans actually got. We served it with sourdough gifted from my neighbor, which was the perfect finish.

Is this helpful? 24

Daniela4 days ago

Oh my goodness! This was delicious! I love signing in to NYT recipes for inspiration. This was easy, delicious, and fresh. I encourage you to try it!

