PRESSURE COOKER GARLICKY BEANS WITH BROCCOLI RABE
1 
pound dried cannellini or other white beans

7 
garlic cloves: 4 smashed, 3 thinly sliced

4 
tablespoons plus ½ cup extra-virgin olive oil, plus more as needed

2½ 
teaspoons kosher salt, plus more as needed

1 
large sprig fresh rosemary

1 
bay leaf

1 
carrot, trimmed

1 
large or 2 small red onions, halved and thinly sliced

1 
pound fresh broccoli rabe, woody ends trimmed

1/8 
teaspoon crushed red pepper flakes

 

In the pressure cooker, combine the beans, 7 cups of water, the 4 smashed garlic cloves, 2 tablespoons of the oil, and 2 teaspoons of the salt. Tie the rosemary, bay leaf, and carrot together with kitchen twine, and then drop the bundle into the pressure cooker. Cover, and cook on high pressure for 25 minutes. Allow the pressure to release naturally. If the beans aren’t done, cook on high pressure for another 5 minutes, then manually release the pressure.

While the beans are cooking, heat ½ cup oil in a large skillet over medium-low heat. Stir in the sliced garlic and a pinch of salt, and sauté until the garlic is just starting to turn golden, 2 to 3 minutes. Transfer the garlic oil to a small bowl and reserve for the garnish.

Return the skillet to the stove, raise the heat to medium-high, and add the remaining 2 tablespoons oil. Stir in the onion and cook until golden, about 5 minutes. Raise the heat to high and stir in the broccoli rabe, remaining ½ teaspoon salt, and the red pepper flakes, tossing to coat with the oil. Add ½ cup of water to the skillet, and cook until the water has been absorbed and the broccoli rabe is softened and browned, about 10 minutes (drizzle in more oil as necessary to prevent sticking).

To serve, remove the herb bundle from the bean pot and then drain the beans, reserving the liquid if you like (use it like stock). Place the beans in a shallow bowl or on a platter. Drizzle the beans with the garlic oil, and top with the broccoli rabe.
TIME: 45 minutes

This white bean dish isn’t shy when it comes to garlic. It’s used in the pot along with the simmering beans, and also fried in olive oil as a crunchy, pungent garnish. As a contrast, the broccoli rabe and red onion get very sweet when you sauté them slowly until they are browned and caramelized. Alongside the soft, mild white beans, it’s a satisfying and comforting dish with a garlicky kick.
Serves: 8
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