Italian White Beans
I never soak beans that are turning into a stew. I will soak beans that are going into a salad. If your beans are really, really old, a soak might be a good idea, but still not mandatory. I don’t salt beans until they reach the point of no return, about 3/4 of the way thru cookign. They still have some crunch, but are clearly going to soften. 

2 tablespoons olive oil
2 large shallots (or 1 small onion), diced
1 carrot, diced
1 stalk celery, diced
5 cloves garlic, minced
2 teaspoons rosemary, finely chopped
2 tablespoons parsley, finely chopped
1/4-1/2 teaspoon crushed red pepper
2 tablespoons tomato paste
1/2 cup white wine (optional)
16 oz dried white beans (I used a bag from the grocery store, but this would be even better with some heirloom beans), rinsed and picked thru for stones and such
1 bay leaf

Heat a large heavy bottom pot (or dutch oven) over medium low heat. Add the olive oil, shallot, carrot, and celery. Cook, stirring occasionally, until they begin to soften. Add the garlic, rosemary and continue to cook until the vegetables break down into a delicious browned mush. It sounds weird, but trust me on this one. If the garlic starts to burn, add some water to the pot--it will help the veggies break down. This step takes awhile. It took me almost an hour. 

When the veggies have turned to mush, add the tomato paste. Cook another 3-5 minutes, until the tomato paste begins to brown. 

Deglaze the pot with the white wine, being sure to scrape up any delicious brown bits (aka fond) from the bottom of the pan. Add the beans, and 8 cups of water. Bring to a simmer, and cook uncovered until softened but still with some crunch (this happened with my beans at an hour, but I’ve had it take as long as 3). If the beans look dry, add some more water. Generously season with salt. Continue to cook until the beans are completely softened. 

Serve with some toasted bread, and a spoonful of pesto or a drizzle of balsamic. Swoon. Eat the bowl. Repeat for breakfast with a poached egg on top. 


