ROASTED RED PEPPERS WITH BEANS AND GREENS
4
bell peppers (preferably red)

¼
cup extra-virgin olive oil, plus more for serving


Salt

3
cups cooked beans (from two 15-ounce cans), rinsed

3 to 4
cups stemmed, chopped dark leafy greens, such as kale, collard greens, escarole or spinach

1
garlic clove, finely grated


Big pinch of red-pepper flakes


Herbs, spices, nuts, cheese or other optional flavor-boosting ingredients (see Tip)

1
tablespoon any vinegar or lemon or lime juice, plus more for serving

Heat the oven to 400 degrees. On a sheet pan or a large cast-iron skillet, toss the bell peppers with 2 tablespoons oil and season with salt. Roast on their sides, flipping halfway through, until browned and starting to wrinkle, 40 to 45 minutes.

When the peppers are ready, transfer them to a plate. To the pan, add the beans, greens, garlic, red-pepper flakes, a pinch of salt, the remaining 2 tablespoons olive oil plus any additional optional ingredients (if using); stir to coat. Add the peppers back on top, then roast until the beans are warmed and the greens are wilted, 5 to 10 minutes.

Pour the vinegar over the bean mixture. Eat the peppers and beans with more oil and vinegar to taste.

Tip: Add dried herbs or fresh sprigs of rosemary, thyme, sage or oregano. Add about 1 teaspoon of your favorite ground or whole spices. Add a handful of capers, olives, chopped preserved lemon, pickled peppers or anchovies. Add smokiness with harissa, smoked paprika or chipotle chile in adobo. You could also add crunch with chopped nuts, or creaminess with crumbled feta, sliced goat cheese or chopped mozzarella.
In this one-dish recipe, charred peppers pair with garlicky beans and greens for soft but satisfying bites. The benefit of roasting bell peppers whole is that their sweet juices concentrate, but those flavorful juices don’t evaporate in the oven as they would if cut into slices. Better yet: This recipe’s format is endlessly adaptable. For instance, roast white beans with feta and eat with pita, or cook chickpeas with ground turmeric and cumin then dollop with yogurt.

SERVES: 4
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