PESTO BEANS
8
tablespoons olive oil

¼
cup pine nuts or sliced almonds

½
teaspoon ground turmeric


Salt and pepper

3
large shallots, sliced thinly (about 2 cups)

5
garlic cloves, sliced thinly

2
(15.5-ounce) cans cannellini beans or other creamy white beans, drained

1
cup vegetable or chicken stock

1
cup finely grated Parmesan (about 4 ounces), plus more for serving

1½
cups tightly packed basil leaves, preferably Genovese

1
lemon, cut into wedges, for serving

Heat 6 tablespoons of the olive oil over medium-low in a 12-inch skillet or small Dutch oven. Add the pine nuts and, when the oil starts sizzling, stir occasionally until golden brown, about 5 minutes; turn off heat. Stir in the turmeric and season lightly with salt and pepper. Transfer to a small serving bowl.

Heat the remaining 2 tablespoons of olive oil over medium-high in the same skillet. When warm, add the shallots and a pinch of salt. Cook, stirring until just softened, about 3 minutes. Stir in the garlic, and when sizzling (about 1 minute), stir in the beans and stock. Bring to a simmer then turn heat down to low.

In a few additions, sprinkle in the cheese, stirring vigorously to combine. When the cheese has melted into the broth and the mixture looks creamy, season to taste with salt and then turn off the heat. While the beans are still hot, tear the basil leaves (or roughly chop, if you prefer) and stir into the beans.

Serve hot, in bowls or on plates, drizzled with the sizzled nut oil, a squeeze of lemon juice and more black pepper and grated Parmesan, if desired.
Part quick and rustic bean stew and part deconstructed pesto, this pesto-inspired one-pan meal requires no blender and minimal slicing. It all starts out by sizzling nuts with a little turmeric in olive oil until golden. The Parmesan cheese makes a creamy base for softened shallots and tender beans; then freshly torn basil leaves and lemon juice are stirred in at the end so they stay vibrant and fresh. Top with the beautifully toasted nuts, golden olive oil and a bit more Parmesan. Serve with crusty bread or garlic bread on the side.
SERVES: 4






Christian Reynoso  July 19, 2024

It was fine1 week ago

I didn't love this recipe as much as I thought I would. My biggest complaint and tip for anyone would be to use less oil. 6 tablespoons of oil was a lot for the pine nuts and tumeric sauce, I'd rather use half and dilute it with stock.

Is this helpful? 55

Karen1 week ago

This makes a delicious meal. I didn’t want to make a salad to go with it, so I riced and roasted ½ head of cauliflower and added it to the beans along with the basil. I’ll make it again.

Is this helpful? 24

Jen K1 week ago

Made it exactly as written, served with garlic bread, and it was divine! I could eat this every week.

Is this helpful? 23

Donna.1 week ago

This was surprisingly delicious and memorable. Something magical about the lemon, olive oil and texture of the beans. Will make during the winter for a comfort food dinner. Thanks for a great recipe

Is this helpful? 22

Audrey MN5 days ago

This is absolutely delicious! I made a vegan version by leaving out the parm and I didn’t even miss it. I roasted a pint of grape tomatoes in the oven and then stirred them in at the end. It added a little more acidity and color. I highly recommend this recipe!

Is this helpful? 21

Penny Hayes1 week ago

Used curry as a substitute for turmeric. Easy to make and delicious

Is this helpful? 17

gt1 week ago

This is delicious and easy. Great quick meal!

Is this helpful? 10

Lolly3 days ago

for commenters confused about the directions in , "in a few additions" refers to adding and incorporating the cheese in small amounts so it doesn't clump. If the cheese is added to quickly it will not melt into the dish.

Is this helpful? 7

Carla in California1 week ago

This was good and easy. I used walnuts.

Is this helpful? 4

V1 week ago

I made it with a bean and chickpea blend and topped with garlic chives as well. I didn't have fresh bread but had homemade croutons and they made it easier to get a good spoonful with a bit of crunch

Is this helpful? 3

