
 
GREENS, BEANS, AND

SAUSAGE
 By Primary Beans

Adapted by Chef Joe Ventricelli 
 
 

Serves: 3-4
Time: 25 minutes (plus 11/2-3 hrs for bean cooking)

Cookware: large skillet, large pot
 
  



INGREDIENTS

For the Beans
1 lb Primary Beans Cannellini Beans (makes ~7 cups cooked) 

2 garlic cloves 
1 bay leaf

1 tbsp olive oil 
1½ tsp salt

water or broth

For the Rest
3 tbsp olive oil 

⅓ pound sweet or hot Italian sausage (if using link sausage, remove it from the
casing)

½ lb Maitake Mushrooms, roughly chopped
3 garlic cloves, thinly sliced

Splash of white wine
1 large bunch dandelion greens, trimmed of tough stems, chopped

Coarse salt
Freshly ground black pepper

1 lemon
Good Parmesan, for serving



1. Prepare the beans by putting all “bean” ingredients in a heavy bottomed
stock pot (yes, including the salt, contrary to popular belief.)

2. Cover with enough water and/or broth to cover beans by about 2 inches.
Slowly simmer covered or partially covered until tender, usually 1-1⁄2 to 3
hours.* Start checking the beans after 1 hour and then every 30 minutes until
they are tender. Stir occasionally and add water/broth as needed to keep the
beans submerged.

*Cook beans until tender, not mushy. Always taste several beans to check for
doneness. They should be tender without hard spots, and the skins should
wrinkle when you blow on them. Remove bay leaf.

3. Meanwhile, heat 1 tbsp oil in a large skillet over medium. Crumble sausage
into the skillet, using a spoon to break it into small pieces. Cook until starting to
brown and cooked through, stirring occasionally, 8 minutes. Remove with a
slotted spoon to a paper towel lined plate to drain.

4. In the same skillet you used for the sausage, add 1-2 tsp oil over medium
heat (depending on how much fat remains from the sausage). Add chopped
maitake mushrooms and a pinch of salt. Cook until browned and slightly
softened, about 5 minutes. Stir in sliced garlic and sauté until garlic is soft, 2-3
minutes. 

5. Deglaze the pan by adding a splash of white wine (or broth) to the skillet off
the heat. After about 30 secs, return skillet to burner on medium-low heat,
scraping the bottom of the pan with a wooden spoon to dislodge browned (and
flavorful) bits. 

DIRECTIONS



6. Once liquid is mostly evaporated, remove from heat and set aside.

7. Once beans are fully cooked, raise their heat to medium. Add chopped
dandelion greens and cook, uncovered, until greens are tender, 8-10 mins. Add
a bit of water/broth if too thick. 

8.  Remove from heat. Stir in reserved sausage and the mushroom mixture.
Squeeze the juice of 1 lemon into the beans. Add salt and pepper to taste.

9. Serve in shallow bowls and top with freshly grated Parmesan and pepper.
Enjoy with red wine (malbec or boujolais) or beer (rye ale or IPA), and Liv
Breads Baguette. Soup will keep for about 5 days in the fridge or about 1
month in the freezer. 


