The best Beans Ever
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Recipe by: Laura Vitale 1) In a shallow Dutch oven (or large skillet
with high sides) add the garlic and olive all,
Serves 4 sizzle until fragrant and the shallots and
garlic have cooked down a bit, stir in the
Prep Time: 10 minutes chili paste, followed by the beans, water,
Cook Time: 20 minutes miso and soy.
Ingredients 2) Partially cover the pan with a lid, lower
__214.5 Cans of Butter Beans, drained and the heat to medium low and simmer for
rinsed well about 10 minutes, then add the kale, cook
___2 Thsp of Olive Qil uncovered until most of the liquid has
__ 2 Shallots, thinly sliced absorbed, then serve either as is, or with
__3 Cloves of Garlic, sliced seared shrimp (watch video to see how | did this) or grilled tofu or soft
1 1/2 Tbsp of White Miso boiled eggs. Perfection!

2 tsp of Soy Sauce

__ 1 tsp of Chili Paste of choice (or a pinch of
hot pepper flakes)

_11/2 cups of Water

__Juice of 1/2 small lemon

___1 Small bunch of Kale, trimmed off the
stem, washed and roughly chopped

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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