ONE-POT WHITE BEANS WITH PROSCIUTTO AND DATES
1½
tablespoons unsalted butter

4
slices prosciutto (about 2 ounces)

4
medjool dates, pitted and coarsely chopped

1
large or 2 medium shallots, thinly sliced

3
cups cooked and drained white beans, homemade, or two drained 15-ounce cans (no 
need to rinse)

1¾ 
cups chicken stock (homemade or from one 14-ounce can)

½ 
teaspoon black pepper or red-pepper flakes, plus more to taste

2
celery stalks, thinly sliced, plus any leaves

2
teaspoons apple cider vinegar, plus more as needed


Salt

In a large nonstick skillet, melt the butter over medium. Add the prosciutto in a single layer, letting it climb up the sides of the skillet if necessary. Cook, flipping halfway through, until golden and crisp, 2 to 4 minutes. The prosciutto will curl, so press it down with a spatula occasionally to ensure the fat is fully rendered. Transfer the prosciutto to a plate, leaving the fat in the pan.

Add the dates and shallots, stir to coat in the fat, and cook, stirring once or twice, until softened and browned in spots, 2 to 4 minutes. Remove a spoonful of the shallots and dates (about ¼ cup but no need to measure) and transfer to the plate next to the prosciutto.

To the remaining dates and shallots in the skillet, add the beans, chicken stock and black pepper or red-pepper flakes. Bring to a boil over high heat. With the back of a spoon or spatula, smash about ½ cup of the beans (this will help thicken the liquid). Cook until the beans are softened and the broth is flavorful, opaque and thickened, 5 to 7 minutes.

Meanwhile, in a small bowl, stir together the celery, apple cider vinegar and a pinch of salt. When the beans are done, hold back the celery with your fingers or a spoon and and pour the vinegar from the bowl into the beans. Stir and season to taste with more salt and vinegar until flavors are vivid.

Divide the beans among bowls. Top with the celery, reserved dates and shallots and more black pepper or crushed red-pepper flakes. Crumble the prosciutto over top.
Humble in process but fancy in feel, this single-skillet recipe dresses up white beans with crisp, salty prosciutto and caramelized, squidgy dates. The combination is reminiscent of bacon-wrapped dates, but prosciutto is more delicate in flavor and more easily shatters into chips for topping bowls. Topping with raw celery gives the rich beans some freshness, but if straight comfort is what you seek, skip the celery and just add the vinegar to the beans. Or for more plushness, add Parmesan, goat cheese, ricotta or blue cheese to servings. Eat alongside a green vegetable, like roasted broccoli or an arugula salad.

SERVES: 4
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Daniel S12 hours ago

The dates make this way too sweet and mealy, it's unpalatable to my family. Consider omitting the dates; amping up the acid; using mustard greens, kale, or other bitter greens instead of the celery. Substitute bacon for the prosciutto if you prefer or in a pinch.

Is this helpful? 5

Anna1 week ago

I didn’t have chicken stock, so I used chicken broth. This was pretty good. I like the taste of the apple cider vinegar (I added a bit more than it required, prolly about 2 more tsp). The crunch of the celery is perfect. I divided it in to 3 lunches for the week (I ate one for dinner!). Really happy how easy it was, but it took more than 15 minutes. Probably took me around 30-40 mins to make. Overall, very happy with this.

Is this helpful? 3

Daniel S12 hours ago

The dates give this a "Boston baked beans" sweet and mealy taste. If you don't like that level of sweetness, consider omitting the dates; adding garlic and thyme or another herb with the onions; amping up the acid; and using mustard greens, kale, or other bitter greens instead of celery.

Is this helpful? 3

Maia1 week ago

Made this for lunch today - easy and turned out great! I added extra red pepper flakes and think I could have upped the amount of dates, but overall the flavor and ingredients were on point. Took me closer to ~30-35 minutes to make (though I’m not the most efficient home cook).

Is this helpful? 2

David2 hours ago

I routinely throw dates on my smoker, (just toss with a bit ove olive oil and sea salt and smoke for about a half hour, ) great way to give that bacon wrapped date flavor to a variety of dishes , or just snacking. You can also smoke carrots or beets to add to dishes instead of meat.if you don’t have a smoker, and aren’t opposed to it a dash of liquid smoke, or Trader Joes Smoky BBQ Flavored Coconut Aminos. And several jared bacon bits are vegan and smoky….

Is this helpful? 2

