SLOW-COOKER BUTTER BEANS WITH PECORINO AND PANCETTA 
8
ounces dried gigante, butter (lima) or other large beans, soaked overnight and drained

3
cups chicken broth

1
tablespoon olive oil

6
garlic cloves, smashed and chopped

1
teaspoon black pepper, plus more for seasoning

4
ounces pancetta, guanciale or thick-cut bacon, cut into ½- to 1-inch batons


Juice of ½ lemon (about 2 tablespoons)

½
cup (about 1¾ ounces) grated pecorino, plus more for serving

Stir together the beans, broth, olive oil, garlic and 1 teaspoon of the pepper in a 6- to 8-quart slow cooker. Cover and cook on low until the beans are tender, about 7 hours.

Put the pancetta in a skillet over medium heat. Cook, stirring often, until the pork has rendered most of its fat and is deep golden brown and crunchy in spots, about 10 minutes. (You may need to lower the heat to medium-low and/or add a spoonful of water to keep the pork from scorching as the fat renders.)

Add the pork and its fat, the lemon juice and the pecorino into the beans in the slow cooker. Stir vigorously until the pecorino has completely melted and the sauce has become smooth and emulsified, lightly coating the back of a spoon. Taste and add more pepper if you like. Pass more pecorino and pepper at the table.

TIP

Beans should reach a simmer and cook until tender to be safe to eat. If your slow cooker does not reach a simmer on the low setting, increase the heat level to high, and ensure the beans cook at a simmer for at least 15 minutes at some point in the cooking process.
These luscious beans are inspired by pasta alla gricia, a classic Roman dish that is similar to pasta carbonara, but this recipe doesn’t require any egg yolks. The no-cream creaminess is created by vigorously stirring pecorino, sizzling pancetta and its fat into the warm, brothy beans, all of which emulsify into a spoon-coating peppery sauce. Serve the beans with bread to mop up the sauce. Try to use good pancetta, guanciale or thick-cut bacon — the kind of pork product is less important than its quality. (A similar stovetop recipe can be found here.) This dish is unlikely to need added salt if you are using salted broth; if you use low- or no-salt broth or stock, add salt to taste at the end. 

SERVES: 4








Sarah DiGregorio

Canned cannellini beans work, taste delicious, and are ready in minutes.

Is this helpful? 79

Steve in Seattle1 year ago

I like to use my Instapot for almost all dried bean recipes, no overnight soaking, recommend about ½ the liquid and steam for 20-25 min. for medium-sized beans- (kidney bean size)--5-10 min for small (lentil), 35-40 for chickpeas-- Also I favor the Mayo Coba (dried, Medium) beans from Peru (order online from Africanshop) --great flavor and texture.

Is this helpful? 38

Betty Watson1 year ago

Add some leftover Parmesean rind to the cooking broth. remove when beans are done. So good!

Is this helpful? 37

jnfalvey1 year ago

Answered my own question--kidney beans (dark red are the biggest culprit) contain a compound that can make you very sick if it isn't neutralized by boiling. They specifically say that a slow cooker won't get hot enough. An instant pot gets plenty hot, of course, but you have to be sure they cook at that temp for at least 12 minutes (longer is recommended): https://enewsletters.k-state.edu/youaskedit/2017/10/13/cooking-dry-beans-safely/

Is this helpful? 31

Edith1 year ago

To those who'd prefer not to use meat products: sub sun-dried tomatoes, chopped into a small dice and stir in some white miso. I do this all the time with carbonara, tastes great and you get the umami like you would using bacon or pancetta.

Is this helpful? 25

ASK1 year ago

We don't eat pork in our house but love everything about this recipe. Anyway to replace the pork products with turkey bacon or other and then add some fat? Would love help to creatively get there.

Is this helpful? 21

Sarah DiGregorio1 year ago

For those asking about canned beans--the stovetop version of this recipe is linked to in the head note. It uses canned beans and is ready very quickly! For dried beans you cook yourself, use the stovetop recipe simply subbing in your cooked beans for canned beans.

Is this helpful? 18

MtnNewf1 year ago

Just a guess, but 8 oz dried beans would cook up to 24+ oz., so I'd use 2 cans. And since you don't discard the cooking liquid in the recipe, I'd use the beans undrained. Again, just a guess.

Is this helpful? 16

Sarah1 year ago

Deglaze your guanciale pan with a crisp white and add it into the beans for some added acidity and complexity.

Is this helpful? 16

C1 year ago

Thoughts about cooking the beans in the Instant Pot, or would this end up with them too watery? I've found that Instant Pots beans end up a little too watery.

Is this helpful? 13

Kate C1 year ago

I used 2 cans of white beans instead of soaking them, and it turned out great! Super simple and warm and cozy

