ROASTED WHITE BEAN AND TOMATO PASTA  5

Salt and black pepper

¾
cup plus 2 tablespoons extra-virgin olive oil

1
large shallot, finely minced

2
tablespoons tomato paste

5
garlic cloves, thinly sliced

½
teaspoon finely chopped fresh rosemary (or ¼ teaspoon dried)

½
teaspoon red-pepper flakes

½
teaspoon granulated sugar

1
6ounces cherry tomatoes, halved

1
(15-ounce) can small white beans (preferably navy or cannellini beans), rinsed (or 1? 
cups cooked white beans)

1
pound orecchiette (or other shaped pasta that will cup or grasp the sauce)


Freshly grated Parmesan or pecorino (optional), for serving

Heat the oven to 375 degrees. Bring a large pot of salted water to a boil over high.

In a small bowl, stir together ¼ cup olive oil with the shallot, tomato paste, garlic, rosemary, red-pepper flakes and sugar. On a large baking sheet, toss the tomatoes with the dressing; season generously with salt and pepper, then spread in an even layer.

On a second baking sheet, toss the beans with 2 tablespoons olive oil; season generously with salt and pepper.

Roast the tomatoes and beans, stirring halfway through, until tomatoes slump and beans crisp, about 25 minutes.

While the tomatoes and beans roast, cook the pasta until al dente. Reserve 1 cup pasta cooking water then drain pasta.

Transfer the beans and tomatoes to the pot. Add ¼ cup pasta cooking water to the sheet pan from the tomatoes and use a flexible spatula to scrape the browned bits from the bottom of the sheet pan; transfer to the pot, then repeat with another ¼ cup pasta cooking water. (One thing they’ll teach you in French culinary school: Never, ever discard the sucs, those browned bits at the bottom of the pan that carry deep flavor.)

Add the pasta and the remaining ½ cup olive oil to the pot; stir vigorously until saucy. Season generously with salt and pepper, then add extra pasta water as needed to moisten until glossy. Divide among wide, shallow bowls and top with grated cheese, if desired.
With a flavor profile inspired by pasta e fagioli, this weeknight pasta recipe coaxes rich flavor out of simple ingredients while enlisting the oven to create a luscious sauce from roasted tomatoes and white beans. Essentially, the dish requires just three steps: Boil pasta, roast your sauce ingredients, then stir together until the pasta is glossy. When roasted in the oven, the beans become crispy, like croutons, and break down in a way that helps thicken the sauce. Though a flurry of freshly grated cheese would be welcome on top, this otherwise-vegan dish doesn’t need it: The roasted tomato sauce is rich and luscious, fortified by starchy pasta water, roasted beans and a good glug of extra-virgin olive oil.

SERVES: 4-6









Alexa Weibel

David Malosh for The New York Times. Food Stylist: Simon Andrews.

This is a delicious recipe (I cooked it as written) hidden under bad planning. No reason it needed to arrive on the table lukewarm with a murder scene of dirty dishes in the kitchen. Bake the beans on a sheet pan as written - a quarter size is perfect. Bake tomato mixture in a large oven-proof skillet. Transfer skillet to cook top, add beans, then just scoop the pasta directly into the skillet with water clinging, adding more pasta water if necessary. 100% of sucs preserved with way less mess.

Is this helpful? 739

Brian1 year ago

Thanks! A lovely dish, pasta e fagioli always a winner - the roasting is a nice touch. But one suggestion, please, made with respect. I have lived in Italy, am married to an Italian, and have never understood why Americans add sugar to a tomato sauce - the acidity of the fruit is quickly cooked away. Don't believe me - check out Antonio Carluccio, etc. It's a terrible habit, sadly passed on by cookbook writers.

Is this helpful? 311

Rebecca1 year ago

The recipe calls for two sheet pans because the beans won’t crisp if they’re crowded on one sheet pan with too much other stuff, especially if the tomatoes burst while roasting and the juices run.

Is this helpful? 173

Lisa1 year ago

Has anyone tried this with less than ¾ cup of olive oil? That sounds like a lot for 4 servings.

Is this helpful? 137

Laura1 year ago

I put tomatoes and beans on separate sides of the same dish and it worked perfectly. This is an exceptional recipe. Add an anchovy to the tomato paste blend before tossing the cherry tomatoes in there and you will think you’ve died and gone to heaven.

Is this helpful? 105

Lisa piel1 year ago

Two baking sheets is one too many. Why not put the tomatoes on one half and the beans on the other half?

Is this helpful? 78

Shannon1 year ago

I used 2 glass baking dishes for the beans and the tomatoes. Beans crisped and tomatoes cooked up nicely as well. I use a Stainless Steel Steamer that I place in my Dutch oven to cook the pasta. This help’s strain the pasta, leaving plenty of pasta water. Used an immersion blender to cream part of the tomato/bean mix in the Dutch oven and added the pasta water as needed.

Is this helpful? 61

Shelley1 year ago

I really liked this. I suspect anyone saying they didn’t find it had enough flavour is either used to a lot of seasoning and/or didn’t season it enough. PS, I halved the oil and it was still great. Love the crunchy beans and the hint of heat.

Is this helpful? 60

Jon1 year ago

This was very easy and absolutely delicious. I'm in the two sheet pan camp. My beans came out nice and crispy. I think putting the beans and the tomatoes on the same sheet would have made the beans soggy from the tomato juice. Also, the beans need the space to crisp up. The slight heat was just perfect. Only edit I'll make next time is to augment with more tomatoes. They're delicious but I wanted more in the sauce.

Is this helpful? 37

Michael1 year ago

Made just as written--delicious! I especially like the complex textures that come from roasting the shallot, garlic and tomatoes...a little crunch, a little creamy, a little glossy. Probably didn't use all of the oil, but close.

Is this helpful? 26

Jats1 year ago

I think sometimes it's done to compensate for the relatively poor quality tomatoes available from most American supermarkets, where most people in the US buy their tomatoes.

Is this helpful? 24

AM1 year ago

This came out delicious. I didn't have rosemary, so I used an Italian herb blend, but otherwise followed the recipe as written. I wouldn't describe the beans as "crispy," but I might have pulled them out a little too soon because they had gotten so brown. However, I enjoyed the chang's they developed from roasting, and the sauce is incredibly good: creamy, with a little bit of heat. This is definitely going into the rotation.

Is this helpful? 23

Heidi Menocal1 year ago

Because many people drain their pasta in the sink using a strainer. Therefore the pot is empty and the pasta is in the strainer.

Is this helpful? 19

Nina1 year ago

I followed the advice of another comment and cooked the tomatoes in a oven proof skillet and lifted the (wet) pasta straight out of its cooking pot to mix in the skillet. This saved the additional awkward step of pouring pasta water over a sheet pan and tipping it back in with pasta and tomatoes. Otherwise I made this as read - delicious,

Is this helpful? 18

Barbara1 year ago

