
 

 

Escarole Braised with Cannellini Beans 

By Molly Stevens from All About Braising 

Serves 4 
 
The Beans  
Note: canned beans may be substituted for dried but the dish will not be as 
flavorful 
1 c. (8 oz) dried cannellini beans, picked over and rinsed  
1 c. chicken or vegetable stock, homemade or store-bought 
Water as needed 
1 small onion peeled and quartered 
1 small carrot peeled and quartered 
2 garlic cloves, peeled and bruised 
1 bay leaf 
1 Tbsp extra virgin olive oil 
Coarse salt to taste 

1 medium head escarole (about 1 lb) 
¼ c. olive oil 
3 garlic cloves thinly sliced 
Pinch of red pepper flakes 
Coarsely ground black pepper 
½ lemon 

1. Soak beans: 8-10 hrs in advance. 
2. Cooking beans: place soaked beans in a medium heavy-based sauce pan 
(2 ½ -3qt). Add stock and enough water to cover by 1 ½ inches. Then add 
onion, carrot, garlic, bay leaf, and olive oil. Bring to a simmer and cook 
until tender (about 1 ½ hours). If the level of the liquid drops below the 
beans, add enough water to cover. When beans are tender they should have 
absorbed enough of the cooking liquid so that the pot is moist but not 
soupy. Season with salt, set aside to cool. 
3. Escarole: Tear leaves from head and soak in a cold water bath (10-15 
min). Rinse and drain. Slice into 1 ½ inch wide strips and drain in colander. 
4. Combine oil, garlic and red pepper flakes in a large lidded skillet. Do not 



 

 

brown garlic, just soften. 
5. Add escarole a handful at a time. Season with salt and pepper. 
6. Pull onion, garlic, carrot, and bay leaf from beans.  
7. Spoon beans and liquid into escarole, put on low simmer and braise until 
greens are tender and liquid has thickened (15-20min). 
8. Season with lemon and olive oil; serve. 

 
 
 
 


