MARRY ME CHICKPEAS
2 
(about 15-ounce) cans chickpeas

2 
tablespoons sun-dried tomato oil

1 
medium yellow onion, diced (about 1 ½ cups)

½ 
teaspoon kosher salt, plus more as needed

½ 
cup drained julienned or thinly sliced oil-packed sun-dried tomatoes

2 
tablespoons tomato paste

4 
cloves garlic, minced

½ 
teaspoon red pepper flakes (optional)

1 
cup low-sodium chicken or vegetable broth

1 
cup heavy cream

1 
ounce Parmesan cheese, finely grated (¼ cup store-bought grated or ½ cup freshly 
grated)

¼ 
cup thinly sliced fresh basil leaves (2 to 3 sprigs), plus more for garnish

Drain 2 (about 15-ounce) cans chickpeas, but do not rinse.

Heat 2 tablespoons sun-dried tomato oil in a 10-inch cast iron or high-sided skillet over medium heat until shimmering. Add 1 diced medium yellow onion and ½ teaspoon kosher salt, and cook, stirring occasionally, until softened, about 6 minutes.

Stir in ½ cup thinly sliced sun-dried tomatoes, 2 tablespoons tomato paste, 4 minced garlic cloves, and ¼ teaspoon red pepper flakes if using. Cook, stirring often, until the tomato paste is darkened in color, about 2 minutes.
Stir in the chickpeas, 1 cup low-sodium chicken broth, and 1 cup heavy cream. Bring to a simmer. Simmer, stirring occasionally, until the flavors meld and the sauce thickens slightly, 10 to 15 minutes.

Turn off the heat. Stir in 1 ounce finely grated Parmesan cheese and ¼ cup thinly sliced fresh basil leaves. Taste and season with kosher salt as needed. Garnish with more thinly sliced fresh basil leaves.

RECIPE NOTES

Homemade beans: 3 cups drained cooked chickpeas can be substituted for canned.

Storage: Leftovers can be refrigerated in an airtight container for up to 4 days.
SERVES: 304
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Anyone who has tried Marry Me Chicken raves about the dish, which was developed by The Kitchn’s Editor-in-Chief, Lindsay Funston. The original recipe features chicken that is simmered in an Italian-inspired creamy tomato sauce. It’s so beloved that it’s even spawned other recipes, like Marry Me Meatballs and Marry Me Butter. We can’t seem to get enough of the combination of sun-dried tomatoes, cream, and broth cooked together — and now we’ve found that it’s also the perfect vehicle for flavoring chickpeas. 

Marry Me Chickpeas start with convenient canned beans that are simmered with onions, garlic, and the signature creamy tomato sauce that’s fragrant and super-irresistible. It’s substantial enough to be a vegetarian dinner with some crusty bread to mop up the sauce, but can also work well as a side dish too.
Why You’ll Love It

It’s comforting and creamy. Tender chickpeas are simmered in a creamy (but not heavy!) sauce that you’ll want to eat every drop of. 

It’s mostly pantry staples. Besides some cream, Parmesan, and fresh basil, all the other ingredients are pantry or refrigerator staples.

Key Ingredients in Marry Me Chickpeas

Chickpeas: You’ll need 2 cans of chickpeas or garbanzo beans. Drain the beans, but don’t rinse them; the canning liquid will help thicken the sauce.

Sun-dried tomatoes: These dried tomatoes give the chickpeas a bright flavor. Get the oil-packed ones, as you can use the flavorful oil to sauté the aromatics.

Aromatics: This simple dish gets a lot of deeper flavors from garlic and onions.

Cream: The hallmark of a “Marry Me” recipe is a creamy sauce, so you’ll need a cup of heavy cream.

Basil: A handful of thinly sliced fresh basil leaves stirred in at the end adds a touch of freshness.

How to Make Marry Me Chickpeas

Sauté the aromatics. Cook yellow onion in sun-dried tomato oil until softened. Add sliced sun-dried tomatoes, garlic, tomato paste, and red pepper flakes if using, and cook until fragrant.

Simmer with the chickpeas. Stir in drained but not rinsed chickpeas, broth, and cream, and simmer until the flavors meld and the sauce thickens slightly.

Finish with cheese and basil. Turn off the heat. Stir in grated Parmesan cheese and fresh basil.

Helpful Swaps

3 cups drained cooked chickpeas can be substituted for canned

White beans such as cannellini or great northern can be substituted for chickpeas; they will have a softer and more creamy consistency.

Storage Tip 

Leftovers can be refrigerated in an airtight container for up to 4 days.

