
Optional: In a large pot or skillet, heat 1 tbsp oil until

shimmering. If using sausage, add to pan and cook until

starting to brown and cooked through, about 8 minutes.

Remove, and place on paper towel lined plate to drain. 

In the same pot or skillet, heat 1 tbsp oil until shimmering.

Add white parts of the leeks, or onion, and cook until

fragrant and softened, about 2 minutes. 

Add mushrooms and a pinch of salt to the same pot,

cook until browned and slightly softened, about 5

minutes. Add white parts of the garlic, and cook until

softened, about 1-2 minutes. Place the mushrooms,

onion, and garlic mixture in a bowl and set aside.

To the same pan, add remaining 1 tbsp oil, cooking

greens and the leek greens. Cook, stirring often, until

softened about 1-2 minutes. Add the beans and broth or

water, enough to cover, and cook until greens are

softened and beans are warmed through, about 8-10

minutes.

Remove from heat, and stir in reserved mushroom

mixture and sausage (if using). Squeeze in the juice of

one lemon, and add salt and pepper to taste 

Serve in shallow bowls, topped with garlic greens.

Optional: Top with freshly grated parmesan and serve

with crusty bread.

1.

2.

3.

4.

5.

6.

2 tablespoons olive oil, divided

Optional: 1 pound Italian sausage

1-2 leeks onions, chopped, whites and greens

separated; or 1 large onion, chopped

8 ounces mushrooms, like cremini, chopped

salt and pepper

3 garlic cloves, sliced or three pieces of green

garlic, chopped, greens and whites separated

2-3 cups broth or water

1 pound cooking greens, chopped or sliced

1  15 ounce can of beans, like kidney beans,

drained and rinsed

the juice of 1 lemon

Optional: Parmesan cheese or crusty bread for

serving
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One Pot Recipe

One Pot Beans
and Greens

Four

SERVES

30 Minutes

COOK TIME

Vegetarian Friendly

SUITABLE FOR

This one-pot recipe will warm you up any

time of the year with simple ingredients

that can be changed for each season. It is

filling, featuring hearty beans and fresh

greens, and can be altered to your tastes. 


