PORCHETTA BEANS
2 
tablespoons extra-virgin olive oil

1 
pound boneless pork shoulder, cut into 1-inch pieces


Salt and black pepper 

1 
garlic head, halved crosswise

1 
pound dried white beans, such as cannellini or corona

1 
fennel bulb, including stalks if available, cut through the stem into 1-inch wedges

3 
sage sprigs

1 
rosemary sprig 

In a large Dutch oven, heat the oil over medium-high. Add the pork and season with salt and pepper. Cook, stirring occasionally, until the meat is browned, 7 to 10 minutes. Scoot the pork to one side and add the garlic cut-sides down. Cook until golden brown, 2 to 4 minutes.

Add the beans, fennel, sage and rosemary, along with 1½ teaspoons each salt and pepper. Cover the beans with 3 inches of water. Bring to a boil. 

Once boiling, reduce heat to medium-low and simmer, uncovered, until the pork and beans are tender, 1 to 2 hours. Add water as needed to keep the beans submerged. To test for doneness, taste more than one bean to ensure they’re all cooked through; they should flatten without much effort when pressed between your fingers. Season to taste with salt. Use two forks to shred the pork, then spoon the pork, beans, fennel and broth into bowls. Top with another grind of black pepper.
This is a special pot of brothy beans with ingredients reminiscent of porchetta: shreds of pork shoulder, wedges of tender fennel, and a broth heady with herbs, black pepper and garlic. Eat it as you would any braised white bean, such as over pasta or alongside sautéed broccoli rabe or kale and crusty bread. For a slow-cooker version, see here. 

SERVES: 6







Ali Slagle October 15, 2025

Anne3 days ago

@Carolinewhile everything was being prepped I roasted a big whole head of garlic with olive oil. When cool I squeezed it all into the simmering soup! Excellent!

Is this helpful? 5

Caroline3 days ago

The recipe doesn't say but definitely soak the beans overnight or use the quick method (sort & wash beans; put in large pot & cover with 2" water; heat to boiling & boil for 2 minutes; take off heat, cover, & let sit for 1 hour; drain). Dried beans won't cook in only one or two hours, or they won't cook enough. They'll be semi-hard & undigestible. Also, skip the garlic bulb & use minced garlic instead---easier, less mess & same result.

Is this helpful? 

