
 

Creamy White Bean & Herby Mushroom Sauté 
Ingredients:  (note - use organic whenever possible)


1/2 pound dried white beans 

1 dried bay leaf

4 T extra-virgin olive oil, divided

1/2 red onion, finely diced

4 cloves garlic, minced

1 t Herbes de Provence (or dried thyme)

1 pound cremini mushrooms, stems removed, caps thinly sliced

2 t fresh thyme leaves

sea salt & freshly-ground black pepper, to taste


to serve:  additional extra-virgin olive oil, chopped fresh thyme and/or parsley, if 
desired


Directions: 

Pour the dried white beans into a medium-sized bowl.  Remove any rocks or debris, 
then cover with cool water.  Soak, at room temperature, overnight.  Rinse under cool 
water and drain.  Place soaked beans and bay leaf in a medium saucepan and cover 
by 2 inches with fresh water.  Bring to a boil, then lower heat and simmer, partially 
covered, until the beans are tender.  Allow 35-50 minutes for the beans to cook, 
depending on their size.  Once cooked, drain, rinse under cool water, and set aside.


While the beans are cooking, heat 2 T extra-virgin olive oil in a large sauté pan over 
medium-high heat.  Once the oil is hot, add the onions and sauté, stirring occasionally 
until softened and brown on the edges, approximately 8 minutes.  Add the garlic and 
Herbes de Provence (or dried thyme) to the pan and continue to sauté for an additional 
2 minutes.  Remove the onion mixture from the pan.


Return the sauté pan to the heat, adding another 2 T extra-virgin olive oil.  Gently add 
the sliced mushrooms to the hot oil and do not stir.  Allow the mushrooms to cook, 
undisturbed, until they begin to release their liquid.  Once the mushrooms have started 
to sizzle in their own juices, stir them occasionally.  Add the fresh thyme leaves and 
continue to sauté until the mushrooms are soft, tender, and golden brown on the 
edges.




Lower the heat to medium-low and add the onion mixture back to the sauté pan with 
the mushrooms.  Stir to combine.  Pour the cooked beans into the sauté pan and toss 
gently to distribute the onions and mushrooms with with beans.  Continue to cook until 
the mixture is warmed and fragrant.  Season to taste with sea salt and freshly-ground 
black pepper.  


To serve, place warmed bean and mushroom mixture in a serving bowl.  If desired, 
drizzle additional extra-virgin olive oil on top and sprinkle with freshly chopped thyme 
and/or parsley leaves.


Notes: 
• recipe yields 6 generous servings

• beans can be cooked 1 day in advance; keep chilled in a covered container, then 

proceed with recipe

• leftovers keep well, chilled in a covered container, for 2-3 days; reheat gently to serve

• makes an excellent side dish for grilled or roasted poultry; for a meat-free meal, serve 

the warmed bean salad atop of mixed greens for a hearty main course meal


