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Polenta with Heirloom Beans and Chard 
 

We’ve loved reading about Martha Rose Shulman’s adventures 

in the kitchen with our heirloom beans. She’s written a lot 

about heirlooms and has been kind enough to mention Rancho 

Gordo many times. 

Recently she came up with her recipe for Polenta with 

Heirloom Beans and Chard, calling out our beans and polenta 

from one of our favorite vendors, Anson Mills. It’s a 

winner, and with a little planning, you could re-heat this 

any weeknight and make your whole family happy. 

 

Serves 4 

 

 ½ pound (about 1 1/8 cups) dried Rancho Gordo 

Pintos, Sangre de Toro, or other similar heirloom beans, 

rinsed and picked over for stones 

 5 cups water 

 1 small onion, halved 

 1 medium or large carrot, diced 

 3 garlic cloves, 2 crushed, 1 minced 

 A bouquet garni made with a couple of sprigs each parsley 

and thyme, a bay leaf and a Parmesan rind 

 Salt to taste 

 1 tablespoon extra virgin olive oil 

 ½ teaspoon red pepper flakes (more to taste) 

 1 generous bunch Swiss chard (about 3/4 pound), stemmed, 

leaves washed in 2 changes water, and chopped (7 to 8 

cups chopped greens) 

 1 tablespoon tomato paste 

 1 cup Anson Mills polenta or Pencil Cob grits, cooked 

 Freshly grated Parmesan or feta for serving 

 

1. Chop 1/2 of the onion and set aside. To cook dried beans, 
transfer with their soaking water to a heavy pot. If 

beans are not covered by 1 1/2 to 2 inches of water, add 

more water as necessary. Over medium-high heat, bring to 

a gentle boil and skim away foam. Add unchopped halved 
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onion, crushed garlic cloves and bouquet garni, cover, 

reduce heat to low and simmer 1 hour. Using tongs, 

removed halved onion and whole garlic cloves. 

2. Meanwhile, heat olive oil over medium heat in a medium 
skillet and add chopped onion and carrot. Cook, stirring, 

until beginning to soften, about 3 minutes, and add chard 

stems, garlic and pepper flakes. Continue to cook for 

another couple of minutes, until onion and chard stems 

are soft. Stir vegetable mixture into beans. Add tomato 

paste and salt to taste (I use at least 1 1/2 teaspoons), 

cover and continue to simmer very gently for 1 hour or 

until beans are tender all the way through and their 

texture is plush and velvety. Remove and discard bouquet 

garni. 

3. Add chard greens (depending on the size of your pot you 
may have to add a portion at a time, cover for a minute 

until the first portion wilts, then add the next portion 

and so on until all of the greens have been added) and 

continue to simmer for 5 to 10 minutes, until greens are 

tender but still have some color and life in them. Taste 

bean broth; it should taste rich, delicious, a little 

spicy. Add salt as necessary. Keep warm. 

4. Meanwhile, toward the end of the cooking time for the 
beans, cook polenta; or wait until beans are done and 

start polenta or grits. When done, spoon into wide soup 

bowls and press down in the middle with the back of a 

spoon. Spoon beans and greens with broth over polenta or 

grits. Top with a little Parmesan or feta and serve. 

5. The beans can be cooked through Step 2 up to 3 days ahead 
and can be frozen. 

 


