SHRIMP WITH HERBY WHITE BEANS AND TOMATOES
6 
tablespoons olive oil, divided

2 
medium shallot, thinly sliced

2 
(14.5-ounce) can diced tomatoes

1 
teaspoon (or more) kosher salt, divided

1 
teaspoon freshly ground black pepper, divided

2 
(15-ounce) can white beans, rinsed, drained

½
cup Roasted Garlic Herb Sauce or high-quality pesto, plus more for serving

16 
ounces shrimp, peeled, deveined (about 16 medium)


Thick slices of crusty toasted bread (for serving)

Heat 2 Tbsp. oil in a large skillet over medium; cook shallot until just softened and golden, about 2 minutes. Add tomatoes with their juices, ¼ tsp. salt, ¼ tsp. pepper, and ¼ cup water. Increase heat to high, bring to a boil, and cook until sauce thickens slightly, about 5 minutes. Reduce heat to low, add beans and ¼ cup Roasted Garlic Herb Sauce, and cook, stirring, until warmed through, 1–2 minutes. Taste and adjust salt if needed, then divide bean mixture between 2 large, shallow bowls.

Wipe out skillet. Heat remaining 1 Tbsp. oil in skillet over medium-high. Add shrimp and remaining ¼ tsp. salt and ¼ tsp. pepper. Cook, stirring often, until shrimp is cooked through and starting to take on a little color on both sides, about 3 minutes. Divide shrimp between bowls with beans; drizzle with additional sauce. Serve with toast alongside.
This one-pot meal, developed for our #cook90 initiative, is herby, sweet, and garlicky all at once. To add more green, throw in a handful of arugula and spinach at the end; for more garlic, pair it with garlic toast.

SERVES:  4 






DAVID TAMARKIN January 12, 2017

2 hours ago

This was PERFECTION. This dish was so good. I went ahead and did the roasted garlic herb sauce and it added such a brightness to the dish.

10 months ago

Made as is. Such a great recipe. It's quick, uses mainly pantry/freezer ingredients, and is so delicious. A crusty bread is a must. Have been making this recipe for years and my kids are finally old enough to appreciate it almost as much as I do. 
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3 years ago

Simple, easy delicious made as is. I typically add the shrimp a few minutes after the tomatoes, along with a bit of white wine or whatever pale ale is helping me make dinner and poach the shrimp poach. Beans and pesto get dropped for the last few minutes. Good stuff. 

2 months ago

I made this recipe yesterday as an appetizer for Christmas with one change. I didn’t include the diced tomatoes juice with the tomatoes as I wanted to create a spreadable paste to put on toast and crackers. So easy and delicious and I just used it as a spread on sourdough toast for lunch! It’s a Winner! now I’ve made it, I’m going to mess about with the recipe to punch it up ! Merry, Happy and chill end of the year and happy cooking !

