I Say, What Ho, Old Bean?  Dinner Club 


�
 


(Technically Legumes, but P. G. Wodehouse doesn't call people "Old Legume", or even "Old Peanut") 


We will, of course, make the Satay. 


 


Homemade Hummus  (feel free to modify this basic hummus to taste) 


 


Original Recipe Yield 2 cups 


Ingredients


2 cups canned garbanzo beans, drained 


1/3 cup tahini 


1/4 cup lemon juice 


1 teaspoon salt 


2 cloves garlic, halved 


1 tablespoon olive oil 


1 pinch paprika 


1 teaspoon minced fresh parsley


Directions


Place the garbanzo beans, tahini, lemon juice, salt and garlic in a blender or food processor. Blend until smooth. Transfer mixture to a serving bowl. 


Drizzle olive oil over the garbanzo bean mixture. Sprinkle with paprika and parsley.  


Serve with sliced raw vegetables of your choice, and/or pita chips.


 





Chateau's Lentil Soup


Serves: 8-10


Ingredients:


1 1/4 pounds green lentils�2 red onions, medium dice�1 large carrot, medium dice�2 stocks celery, medium dice�1 head of garlic, clove peeled and finely sliced�1/2 bunch rosemary, finely chopped�1/2 bunch sage, finely chopped�1/2 tablespoon finely ground coriander seed�1/2 cup dried porcini mushrooms, soaked in dry red wine�Up to one gallon of water�1/3 cup tomato paste�1/3 cup olive oil�Sea salt to taste


Equipment needed:�Heavy stew pot or soup pot; hand blender or regular blender; sharp knives.


Preparation:


1. Dice onions, celery and carrot, and finely slice garlic cloves.


2. Soak dried porcini in wine, and have a glass for yourself. Grind the coriander. Open the can of the finest tomato paste you can afford.


3. Chop the heck out of the herbs. Get them really fine, but watch your fingers. Don't even think about using a food processor for this.


4. When onions, carrots, celery, garlic and herbs are ready, heat up your soup pot and pour in enough oil to cover the bottom of the pot. Throw in your veggies and herbs. Salt rigorously and cook under medium heat until vegetables are soft.


5. As veggies are cooking, pull dried porcini out of your wine and finely chop. Filter sediments out of wine and reserve.


6. When veggies are soft, add tomato paste to the pot, stir it around for a minute and then add reserved wine. Stir, and add half of your ground coriander.


7. Add lentils and porcini to pot and fill with the gallon of water. Add any wine from the bottle you haven't already enjoyed (about 1/2 bottle). Raise heat until lentils boil and then reduce heat to a generous simmer. Cook until lentils are tender and done.


8. Blend soup rigorously with a hand blender. If too thin, cook to desired thickness. If too thick, add water, judiciously. Add salt to taste. Add more coriander, if desired. When perfect, ladle into soup bowls and serve with a drizzle of olive oil.


(Note: After ladling soup into soup bowls, Oliveto drizzles each with "Olio santa" -- olive oil cooked briefly with rosemary and red pepper flakes. Give it a try.)


 





Simple Whole Wheat Bread


 


Original Recipe Yield 3 loaves 


 


Ingredients


3 cups warm water (110 degrees F/45 degrees C) 


2 (.25 ounce) packages active dry yeast 


1/3 cup honey 


5 cups bread flour 


3 tablespoons butter, melted 


1/3 cup honey 


1 tablespoon salt 


3 1/2 cups whole wheat flour 


2 tablespoons butter, melted


Directions


In a large bowl, mix warm water, yeast, and 1/3 cup honey. Add 5 cups white bread flour, and stir to combine. Let set for 30 minutes, or until big and bubbly. 


Mix in 3 tablespoons melted butter, 1/3 cup honey, and salt. Stir in 2 cups whole wheat flour. Flour a flat surface and knead with whole wheat flour until not real sticky - just pulling away from the counter, but still sticky to touch. This may take an additional 2 to 4 cups of whole wheat flour. Place in a greased bowl, turning once to coat the surface of the dough. Cover with a dishtowel. Let rise in a warm place until doubled. 


Punch down, and divide into 3 loaves. Place in greased 9 x 5 inch loaf pans, and allow to rise until dough has topped the pans by one inch. 


Bake at 350 degrees F (175 degrees C) for 25 to 30 minutes; do not overbake. Lightly brush the tops of loaves with 2 tablespoons melted butter or margarine when done to prevent crust from getting hard. Cool completely.   





 


White Bean Salad


The Beans


1 cup dried white beans like Great Northern (or do as I did and use a 29-ounce can of white beans)�kosher salt�1/4 small onion�1 3-inch sprig fresh rosemary


If you use dried beans, place the beans, 1 1/2 teaspoons kosher salt, onion, and rosemary in a large pot. Fill with water enough to cover the beans by 3-4 inches. Bring to a boil over high heat and reduce to simmer. Cover and cook for about 45 minutes to 1.5 hours or until the beans are very tender, but not disintegrating. Let the beans cool for 15 minutes in their liquid then drain and place them in a large bowl (keep them warm). If you are using canned beans, skip all of the above and just rinse and drain them.


Dressing


1/4 cup extra-virgin olive oil�3 cloves garlic, peeled and smashed�3-inch sprig fresh rosemary�3 anchovy fillets, rinsed and rough chopped (optional)�1/4 cup fresh finely grated Parmigiano Reggiano�kosher salt and freshly ground black pepper�1 tsp finely grated lemon zest�1/4 cup fresh lemon juice


In a small pan or skillet, gently heat the olive oil, garlic, and rosemary until the rosemary begins to sizzle at the edges. Turn off the heat and let steep for 20 minutes then discard the rosemary. Remove the garlic cloves from the oil (save the oil) and place them in a food processor with the anchovies (optional), grated cheese, 3/4 teaspoon kosher salt, 1/4 teaspoon black pepper, lemon zest and juice. Process into a smooth dressing.


Top With


1 pint cherry tomatoes or grape tomatoes, halved�1/3 cup coarsely chopped fresh flat-leaf parsley


Toss the dressing and warm beans together gently to coat, but not smoosh the beans. Let the beans sit for a few minutes and toss a few more times. Fold in the remaining infused oil, the tomatoes and the parsley. Season to taste and serve. 


 


Mashed Potatoes and White (or Navy) Bean Gravy


�Make whichever mashed potato recipe is your favorite, and top with this:


1 Tablespoon olive oil or melted margarine�1 onion, chopped�3 garlic cloves, pressed�3 Tablespoons (I prefer fresh) thyme and/or sage, chopped fine�Several dashes (or a lot more) fresh black pepper�1 1/2 cups vegetable broth�1/3 cup flour�1 fifteen-ounce can white beans, drained and rinsed �1/4 to 1/2 cup water�Salt, to taste (if needed)��Preheat a saucepan over medium-high heat. Sauté the onion and garlic in the oil for about 5 minutes. Add the herbs and black pepper and cook for about 3 minutes more. While that is cooking, stir the flour into the broth until dissolved. Add the onion-herb mixture to the broth and whiz in blender, food processor or with an immersion blender.��Mash the beans coarsely with part of the broth mixture, they can be as smooth or as chunky as you like, I prefer some of the beans be almost whole but to have a creamy base to them.�Then add mashed beans (with remaining broth) to the saucepan. Whisk immediately and lower the heat to medium. Simmer (you should see small bubbles) and stir the gravy often for about 10 minutes while it thickens.��Once the gravy thickens, reduce the heat to low. Add water a tablespoon at a time, to make gravy the thickness you prefer.�Cook for about 20 more minutes to let the flavors deepen, stirring occasionally. Add more water as necessary and taste for salt. Keep gravy covered and warm until ready to serve. 





 


Bobby Flay’s Pork Satay with Peanut Dipping Sauce  


Ingredients


Marinade: 


1 1/2 cups coconut milk 


1/4 cup peanut butter 


2 tablespoons fresh lime juice 


1/4 cup soy sauce 


4 cloves garlic, minced 


2 Thai chile pepper, seeded and finely chopped 


2 tablespoons cilantro 


Salt 


 


1 1/2 pounds pork tenderloin, cut into 1-inch thick cubes 


Wooden skewers 


Directions


Combine all ingredients in a medium bowl, add pork and let marinate 2 to 4 hours. 


Sauce: 


1 tablespoon vegetable oil 


1/2 cup finely chopped onion 


2 cloves garlic, finely chopped 


1 Thai red chile pepper, finely chopped 


1/4 cup soy sauce 


2 tablespoons lime juice 


1 1/2 cups coconut milk 


1 teaspoon ground coriander 


1 teaspoon cumin 


1 cup chunky peanut butter 


1 tablespoon minced fresh cilantro 


Heat the oil in a skillet and add the onion, garlic and chili. Saute for about 4 minutes. Stir in the soy sauce, lime juice, coconut milk, coriander, and cumin. Thoroughly blend the peanut butter into the mixture. Bring the sauce to a simmer over low heat, stirring frequently. Stir in the cilantro and remove from the heat. 


Preheat the grill. 


Remove the pork from the marinade and thread on skewers. Grill for 7 to 8 minutes or until cooked through. Serve with the sauce.  


 





Black Bean Brownies with Vanilla Ice Cream


Original Recipe Yield 16 servings 


 Ingredients


1 (15.5 ounce) can black beans, rinsed and drained 


3 eggs 


3 tablespoons vegetable oil 


1/4 cup cocoa powder 


1 pinch salt 


1 teaspoon vanilla extract 


3/4 cup white sugar 


1 teaspoon instant coffee (optional) 


1/2 cup milk chocolate chips (optional)


Directions


Preheat oven to 350 degrees F (175 degrees C). Lightly grease an 8x8 square baking dish. 


Combine the black beans, eggs, oil, cocoa powder, salt, vanilla extract, sugar, and instant coffee in a blender; blend until smooth; pour the mixture into the prepared baking dish. Sprinkle the chocolate chips over the top of the mixture. 


Bake in the preheated oven until the top is dry and the edges start to pull away from the sides of the pan, about 30 minutes. 


�
�


