CAESAR BEANS ARE EXACTLY AS DELICIOUS AS THEY SOUND
The Dressing

6 
anchovy fillets packed in oil, drained

1 
small garlic clove


Kosher salt

2 
large egg yolks

2 
tablespoons fresh lemon juice, plus more

¾ 
teaspoon Dijon mustard

2 
tablespoons olive oil

½ 
cup vegetable oil

3 
tablespoons finely grated Parmesan


Freshly ground black pepper

Here’s what you do:

Make a big pot of beans (I like cranberry, chickpeas, or any kind of white bean like cannellini) and the dressing from BA’s Best Caesar Salad. Toss the two together in any amount you like—I don’t know the extent of your leftover beans or dressing so I can’t give you exact measurements, but you want the beans to be nicely coated but not drowning.

Next, slice up some raw veggies like the random carrot you found at the back of your crisper, the radish you only bought because it was pretty, and maybe the last remaining head of endive. Toss those through to coat them in dressing, too!

Then heat up a glug of olive oil and toast some panko breadcrumbs. Pour the toasty bread crumbs over your beans, then microplane the last nug of parm on top, too. Add any kind of pepper you’d like—aleppo-style, urfa biber, crushed red pepper flakes, black pepper—it’ll all taste good and you need a little somethin’ to cut all of the richness of the beans and parm.

That’s it! Toasting the bread crumbs makes it feel like you’re not just eating cold leftovers, and all of the olive oil in the Caesar dressing reminds you this is still a pretty stellar meal.

See?
 Things can be easy sometimes.
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