ONE-POT BEAN AND TOMATO STEW WITH COD
3
tablespoons extra-virgin olive oil, plus more for drizzling

1
small yellow bell pepper, cored and chopped into ¼-inch pieces (about 1 cup)

½
cup finely chopped white onion

½
cup finely chopped carrot


Salt and pepper

3
anchovy fillets

3
garlic cloves, minced

2
tablespoons tomato paste

12
ounces cherry or grape tomatoes, halved (2 cups)

2
(14-ounce) cans cannellini beans, rinsed 

1
large oregano sprig

4
(5- to 6-ounce) skinless center-cut cod fillets

1
tablespoon unsalted butter

¼
cup coarsely chopped fresh parsley, plus more for garnish


Crusty bread, for serving

In a large Dutch oven, heat 2 tablespoons of the oil over medium. Add bell pepper, onion and carrot, and season with salt and pepper. Cook, stirring occasionally, until softened, 5 minutes.

Add anchovies and garlic and cook, stirring and mashing the anchovies, until fragrant, 30 seconds. Reduce heat to medium-low and add tomato paste; cook, stirring occasionally, until lightly caramelized, 2 to 3 minutes.

Add the remaining 1 tablespoon oil and the tomatoes and cook, mashing the tomatoes until they break down into a thick sauce, about 5 minutes.

Add beans, oregano sprig and 1 ½ cups water, season with salt and pepper and bring to a simmer. Cook, stirring occasionally, until sauce is slightly reduced and thickened, 10 minutes.

Season cod with salt and arrange on top in a single layer. Cover and cook just until fish is opaque throughout and flakes easily with a fork, about 10 minutes. Turn off heat.

Transfer fish to 4 shallow bowls. Discard oregano sprig, then stir butter and parsley into the bean mixture and season with salt and pepper. Spoon some of the bean mixture next to the cod and garnish with more parsley and black pepper.

Drizzle with olive oil and serve warm, with crusty bread.
This hearty white bean stew comes together super-quickly thanks to canned beans, a true pantry hero. Onion, carrots and sweet bell peppers sizzle in olive oil with garlic and anchovies to start the rich sauce. Evanescent but memorable, the anchovies disappear as they cook but lend their prized saltiness and savory depth. There’s a double dose of tomatoes from the use of tomato paste, which cooks until caramelized, and fresh sweet cherry tomatoes. Cod fillets are added on top of the thickened stew and steam gently until flaky and juicy. The meal comes together in one pot; it’s low-effort but full of layered flavor.

SERVES: 4
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Karen Lee2 days ago

This sounds delicious! And also like something I would make without a recipe. Except for the anchovies. ??

Is this helpful2

Michael Napa2 hours ago

Would anchovy paste work in place of the anchoviesOpening a tin of anchovies that might not be used for a while would be a waste.
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