WHITE BEANS WITH ROSEMARY AND GARLIC
 2 
tablespoons olive oil

 2 
garlic cloves, coarsely chopped

 ½ 
teaspoon fresh rosemary leaves, coarsely chopped

 2 
cans white beans, rinsed and drained

 
Salt 
In a heavy-bottomed saucepan or skillet, heat oil over medium heat and add garlic and rosemary. Cook just until garlic is soft, about 2 minutes. 
Add the beans, heat, taste for salt and adjust if needed. Let the dish sit for a few minutes before serving to allow the flavors to marry.

Per serving: 415 calories; 10 g fat; 2 g saturated fat; no cholesterol; 22 g protein; 62 g carbohydrate; 4 g sugar; 14 g fiber; 570 mg sodium, 159 mg calcium. Nutrition analysis used 15.5-ounce canned beans. — Adapted from “The Art of Simple Food,” by Alice Waters
Yield: 3 servings 
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