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Cranberry Beans with Bacon and Brussels Sprouts
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My husband’s tuna dish at The Stumbling Goat the other night inspired these beans – I’m
not sure what was on his plate, but it struck me that I rarely serve fish in a bowl, over
beans with a little light, snappy broth. And why not? These beans make the perfect bed
for small piece of protein.

I used cranberry beans, but I’m sure fresh dried cannelini beans would also be delicious.
As a warning, I doubt many kids would go for this, but I’m already planning to make it
again.

TIME: 30 minutes, plus 45 minutes to cook the beans
MAKES: 6 servings

8 ounces dried fresh cranberry beans, rinsed and picked
2 cups chicken broth
1/2 teaspoon salt
3 thick (or 6 regular) slices good-quality bacon, diced
1/2 pound small Brussels sprouts, washed and trimmed
Salt and freshly ground pepper
1/4 cup red wine vinegar

Place the beans in a soup pot, and add the chicken broth, salt, and 2 cups water. Bring to
a boil over high heat, reduce to a simmer and cook, stirring occasionally, for 30 to 45
minutes, or until the beans are just barely al dente. Set aside.

Preheat the oven to 450 degrees.

Begin cooking the bacon pieces over medium heat in a large ovenproof skillet. Halve any
sprouts bigger than 1 inch in diameter. When the bacon is almost crispy, add the sprouts,
season with salt and pepper, and cook for about 5 minutes more, or until the sprouts begin
to lose their bright color. Increase heat to high, add the beans (with any remaining
cooking liquid) and the vinegar, season with salt and pepper, and cook another minute or
so, stirring. Add 2 cups water (the water should almost cover the beans), and carefully
transfer the skillet to the bottom rack of the oven. Bake for 15 to 20 minutes, or until
about half the water has evaporated and the sprouts are entirely cooked through. Serve
immediately: spoon the beans into bowls, and pour the extra liquid on top.


