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Braised White Beans with
Greens & Parmesan

Makes 4 servings. Recipe from cooking.nytimes.com.

Ingredients

Y4 cup olive oil

1 small fennel bulb, trimmed, cored and small-
diced

1 small yellow onion, small-diced

2 teaspoons minced fresh rosemary or thyme

5 garlic cloves, minced

Y. teaspoon red-pepper flakes, plus more to taste
1 large or 2 small bunches escarole, kale or Swiss
chard, stems removed (10 to 12 ounces)

2 (15-ounce) cans cannellini beans, rinsed

2 cups low-sodium vegetable or chicken broth
1/8 teaspoon black pepper

Kosher salt and black pepper (to taste)

1 tablespoon lemon juice

2 tablespoons grated Parmesan, + more for serving
Toasted country bread, for serving

Nutritional info per serving

| Calories 617 Fiber 14g
Fat 25 Sodium 928mg
Sugars 79 Protein 33g
Carbs 68g

Directions

1.

In a 12-inch skillet or Dutch oven, heat the olive oil over medium. Add the fennel, onion and rosemary, and cook for 4 to 6
minutes, stirring occasionally, until tender. Add the garlic and red-pepper flakes and cook until fragrant, about 1 minute.

Begin adding handfuls of the greens, cooking and stirring until leaves wilt.

Add the white beans, broth and % teaspoon black pepper, and stir to combine. Bring to a boil, then turn the heat to low
and simmer, mashing some of the beans with a wooden spoon, until the liquid has reduced and thickened, 6 to 8 minutes.

Off the heat, stir in the lemon juice and Parmesan cheese. Taste and season with salt and pepper. Divide among shallow
bowls and top with more Parmesan. Serve with toasted bread and a dish of red-pepper flakes on the side.



