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			Beans are easy to love in any form, but there’s something especially addictive about them pureed for refried beans or a dip. It’s almost as if your control sensors stop working, and you just can’t stop eating, especially if your bread, crackers, or tortillas are tasty too.

			You can make beans for a dip, but if you start each week by making a large pot of beans, as I recommend, it’s likely you’ll have some left over toward the end. If you have bean broth leftover too, start out with three parts beans to one part bean broth. If you have no bean broth, you can use chicken or vegetable broth, or water. Blend and check out the texture. Add a little more liquid, if it needs it.

			A handheld immersion blender is ideal, but a regular blender, food processor, or even a masher of some kind will work. The advantage of blending by hand with a bean masher or machacadora is that you can control the texture. Sometimes you want a smooth, velvety dip, but other times you may be in the mood for something more rustic. You can also hold back a spoonful of beans to add to the pureed dip. It looks nice too.

			Along with the beans and some liquid, you’ll want to add some other components. As with the end of the pot of beans, I see this as an opportunity to use up some leftover bits in the refrigerator. A spoonful of bacon or pancetta, spring onions that are starting to wilt, the end of a jar of olives, cheese, and more can all be incorporated. Stronger flavors work because the dish will be served cold or at room temperature.

			Blended beans might not end up looking very appealing. Take a cue from hummus, which is often served with a design carved in the top and then filled with olive oil. You can try this for any dip. You can also toss in chopped parsley, cilantro, or chives for some contrasting color. Raw vegetables carefully arranged around the dip can make the platter look better as well. Beans can star in other appetizers too: You can smash white beans on olive-oil-soaked rustic bread, as they do in Italy, or pan-fry garbanzo beans for a delightful snack.
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		Glorious Refried Beans
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		Makes 1½ cups or 2 to 4 servings as a side dish

		For many of us, a can of refrieds served as our introduction to beans. Straight from the can into a pot, maybe with a little oil or water added to thin them out, and they’re ready to go. Making them yourself is a huge improvement, but the canned version is tolerable in a way that a can of whole beans isn’t.

		Once mashed, either with a traditional wooden machacadora, a potato ricer, or a blender or food processor, a bean turns into something magical. The texture, the incorporation of the onions and fat, and the pure bean taste make for a whole greater than the parts. It’s no wonder they’re so popular smeared on a tostada, on bread, or as a dip for fresh, hot tortillas.

		If your refried beans seem too soupy because you used too much broth, no worries. Keep cooking, and evaporation will take care of the texture. If they’re dry, either from not enough broth or from sitting in the refrigerator for a few days, just add a little water until you have the perfect texture.

		There are suggestions to use broth to thin out the beans, but we’d suggest saving the broth for something else. They really are perfect as they are.

		2 to 3 tablespoons freshly rendered lard or bacon fat, or fat of your choice

		¼ white onion, thinly sliced

		Salt to taste

		2 cups cooked, drained heirloom beans, such as pinto, Rio Zape, or Mayocoba, plus 1 cup or more bean broth reserved

		In a large skillet over medium heat, melt the lard. Add the onion and a little salt; cook, stirring, until the onion is tender and translucent, about 10 minutes. Adjust the heat as needed; don’t let the onion brown.

		Add the beans and 1 cup bean broth to the pan. Take a wooden bean masher or a metal potato masher and, starting at one end of the skillet, rub the beans across the bottom of the pan toward the other side. The mashed beans will meld with the broth and the onion. Take your time: keep cooking and mashing until the beans become creamy and thick, and there’s a clear trail when you drag the masher across the bottom of the pan. This should take about 30 minutes. You may need to add more broth as you go. Taste and add more salt, as desired.

		Variation: Refried Beans with Olive Oil

		If you tell your friends that you’ve made refried beans with olive oil, they’re likely to jump all over you and tell you that the traditional fat is lard, and not olive oil. After all, that’s what friends are for. Smile, thank them, and then say, “It’s not traditional, but it’s quite delicious—and it’s vegan and vegetarian!”

		One of my favorite Mexican cooks loves olive oil and uses it in everything. It’s different, it’s not traditional for many Mexican cooks, and it’s hard to beat. It’s not quite the blasphemy you have been told.

		Variation: Pureed Beans

		It’s late, you’re tired, and you’re in a hurry. You have just a cup of beans and broth left, and you don’t feel like making refried beans, but you sure would love a schmear on the quesadilla you’re making. Never fear. Here’s a quick remedy.

		Use a regular blender or food processor to blend the beans. To get every last bit of that thick puree out of the blender or food processor bowl, it’s good to rinse the vessel with water and pour this liquid into the blended beans, stirring to combine.

		
			Some beans we love for refrieds

			Bayo

			Cranberry

			Domingo Rojo

			Eye of the Goat

			Good Mother Stallard

			Mayocoba

			Midnight Black

			Pinto

			Rebosero

			Rio Zape

			Santanero Negro Delgado
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		A Simple Hummus
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		Makes about 2 cups

		Hummus is the ultimate bean dip. It represents the Middle East, gracious grazing, and the power of simplicity through a small bowl or plate. There are many variations, but at its heart it’s pureed garbanzo beans (chickpeas) seasoned and thickened with tahini paste. When you use the best chickpeas and tahini, you can’t go wrong. You can make it even more sublime with excellent olive oil, lemons, and sometimes seasonings like pimentón or za’atar. Some like a heavy hand with the tahini, while others prefer a hint. There’s a school that believes the skins need to be removed from the chickpeas, but one of the best hummus spreads can be one with texture. Once you make hummus from scratch, you’ll be excited to present a beautiful plate smeared with hummus and decorated with a dusting of herbs and a shallow river of olive oil.

		There was a trend a few years ago to call any pair of pants that wasn’t jeans “khakis.” Another dubbed any cocktail served in a V-shaped cocktail glass a “martini.” Hummus is an actual word for an actual thing: it means “chickpeas.” Calling any bean dip—white, medium, or dark—“hummus” is not appreciated by most hummus-loving cultures. And tahini is essential!

		3 cups cooked, drained garbanzo beans, plus some bean broth reserved

		3 tablespoons good-quality tahini, or to taste

		2 tablespoons fresh lemon juice, or to taste

		3 garlic cloves, minced

		½ teaspoon salt, or to taste

		Extra-virgin olive oil, to top

		Spanish pimentón (smoked paprika) or za’atar (optional)

		Sliced raw vegetables or pita for serving

		Reserve a handful of garbanzos for garnish, then add the rest to a food processor with the tahini, lemon juice, garlic, and salt. Pulse until smooth, adding a little bean broth if needed to loosen the mixture. Taste and adjust the salt, tahini, and lemon to your liking. You can also mix the hummus in a bowl using an immersion blender (my preferred method).

		Pour the hummus into a shallow bowl and with your (clean!) finger draw a little pattern on top. Gently drizzle your best extra-virgin olive oil over the top, letting it flow as it may. Dust with pimentón, if desired, and dot with the reserved whole garbanzos. Serve with raw vegetables or pita.

		White Bean and Anchovy Dip
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		Makes about 1 cup

		White beans and anchovies are a surprise hit. You can use just a touch of anchovy or go wild and use several fillets. If you have only half a cup of beans, cut back the other ingredients accordingly, or better yet, experiment. You may find you like more cheese or anchovies and fewer capers. This is a fun exercise in making a dip your own.

		Keep a jar of good-quality anchovies in your refrigerator and you’ll always have a secret flavor-booster for salad dressings, pasta sauces, pizza, and of course, beans. We’ve fallen for wild-caught European anchovies, filleted and packed by hand, from Donostia Foods in Spain.

		Another delicious use for pureed beans is as a sauce for a bed of steamed or roasted vegetables. Or spread it out on a plate and add a roasted chicken breast, poached or grilled fish, charred vegetables, or whatever is on hand.

		1½ cups cooked, drained white beans, such as Rancho Gordo Cassoulet or Ayocote Blanco beans (see Note)

		2 anchovy fillets

		1 tablespoon capers

		1 tablespoon pineapple vinegar or other light vinegar

		1 tablespoon olive oil, or more if needed, plus more for drizzling on top

		3 tablespoons freshly grated Parmesan cheese

		Salt and freshly ground pepper

		2 tablespoons minced fresh thyme or parsley

		Sliced bread, crackers, or veggies for serving

		In a blender or food processor, puree the beans, anchovies, capers, and pineapple vinegar. Slowly add the olive oil, a bit at a time, until you reach the desired consistency. Stir in the Parmesan. Season to taste with salt and pepper (you may not need salt). Transfer to a bowl and top with the thyme and drizzle with olive oil. Serve with your favorite bread, crackers, or veggies.

		Note: You can try this with any medium-bodied bean that you have available. Buckeye beans would make for an especially unusual and delicious dip.

		Vegetarian Variation

		Instead of anchovies, add ¼ cup pitted green or Kalamata olives and 1 small garlic clove, chopped.

		Creamy Rio Zape Dip with Fresh Herbs

		Makes about 2 cups

		The Big Game, whatever the sport, is a chance to lay out some great grazing food. There are some traditional things, like canned pinto bean dip, that could be elevated just a bit and become something great.

		Dark beans like Rio Zape are just as useful in dips as white beans, but they are a little weird-looking to serve. Make sure you have lots of parsley or chives on hand to add some color.

		2 tablespoons olive oil

		½ yellow onion, very thinly sliced

		2 garlic cloves, minced

		1 cup cooked, drained Rancho Gordo Rio Zape beans or other dark heirloom beans, plus ¼ to ½ cup bean broth reserved

		1 tablespoon of your favorite hot sauce (we like Rancho Gordo Felicidad hot sauce), or to taste

		2 tablespoons sour cream

		½ teaspoon salt, or more to taste

		¼ cup cooked ground sausage or chorizo (optional)

		2 tablespoons minced fresh cilantro, parsley, or chives

		Sliced raw vegetables, crackers, or chips for serving

		In a medium skillet over medium-low heat, warm the olive oil. Add the onion and garlic and sauté until translucent, 5 to 7 minutes. Add the beans and ¼ cup of broth, the hot sauce, sour cream, and salt.

		Using a food processor, immersion blender, or blender, blend the mixture until smooth. Taste and adjust the seasonings, adding more broth, hot sauce, and salt, if desired. Add the sausage (if using), and stir. Chill for at least 2 hours.

		When ready to serve, scoop into a serving bowl or platter and sprinkle the cilantro over the top. Serve with vegetables, crackers, or chips.

		Roasted Garlic, Squash, and Buckeye Bean Dip

		Makes about 2 cups

		If you’d like to incorporate or experiment with more ingredients native to the Americas, beans, chiles, and squash are a perfect starting point. This dip, inspired by the food blog The First Mess, employs some of the best of the fall harvest: butternut squash, chipotle chiles, and pumpkin seeds. The finished dip would benefit from some colorful garnishes, like chopped red onion and herbs.

		1 small head garlic

		1 small butternut or other winter squash, halved lengthwise, seeds removed

		½ cup olive oil

		Salt and freshly ground pepper

		1½ cups cooked, drained Rancho Gordo Buckeye beans or black beans, such as Rancho Gordo Midnight Black beans

		1 or 2 chipotles in adobo, depending on taste, plus 1 tablespoon adobo sauce

		2 teaspoons pineapple vinegar or red wine vinegar

		Roasted pumpkin seeds for garnish

		Minced red onion for garnish

		Minced fresh herbs, such as cilantro, for garnish

		Chips or sliced raw vegetables for serving

		Preheat the oven to 400°F.

		Cut the top ¼ inch off of the head of garlic. Set the halved squash, cut sides facing up, on a baking sheet. Add the garlic head, cut side up. Drizzle the cut squash and the exposed top of the garlic head with 1 to 2 tablespoons of the olive oil. Season with salt and pepper. Wrap the garlic head in aluminum foil and flip the squash over so that the cut sides are facing down. Transfer to the oven and roast until the garlic and squash are tender, about 25 minutes for the garlic and about 40 minutes for the squash. Set the squash and garlic aside to cool.

		Once the squash is cool enough to handle, scoop out the flesh and measure roughly 1 cup of the cooked squash (reserve the rest for another use). Remove the head of garlic from its foil wrapping.

		In a food processor, combine the squash, beans, chipotles, adobo sauce, pineapple vinegar, and salt and pepper to taste. Squeeze the bulbs of roasted garlic into the food processor.

		Pulse a few times until you have a slightly chunky paste. Scrape down the sides with a spatula to make sure the mixture is evenly pureed. With the motor running, slowly add the remaining olive oil through the feed tube. Puree until smooth.

		Check the dip for seasoning and adjust as necessary. Scoop the dip into a serving bowl and garnish with pumpkin seeds, red onion, and fresh herbs. Serve with chips or vegetables for dipping.

		Italian-Style White Beans on Toast
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		Makes 8 appetizer servings

		Marcella Hazan and I became online buddies after I noticed, to my great surprise, that she had placed an online order from Rancho Gordo. At one point, I asked her what beans she missed most from Italy. She wrote back immediately that she missed Sorana, a cannellini bean I’d never heard of.

		Then, on a trip to Sorana, Italy, just outside Lucca, I met with some bean growers and learned more about the Sorana bean. My perfect Italian lunch that day started with beans served on toast saturated with olive oil, topped with a thin slice of lardo, a preserved seasoned pork fatback.

		Back in the States, we found Sorana bean seeds through some sleuthing and luck, and now we grow it on the West Coast. It’s one of our most popular beans, and we named it after Marcella—a tribute to a mighty force in nature.

		Lardo can be difficult to find outside of Italy, but prosciutto is a great substitute. The toasts can also be served without meat, drizzled with olive oil, and sprinkled with fresh herbs, salt, and pepper.

		8 large ½-inch slices country-style bread

		2 garlic cloves, peeled and halved

		4 tablespoons extra-virgin olive oil, plus more for finishing

		6 cups cooked, drained white beans, such as Rancho Gordo Marcella or Alubia Blanca beans

		Flaky sea salt and freshly ground pepper

		4 ounces lardo or prosciutto, thinly sliced (optional)

		Minced fresh herbs and shaved Parmesan cheese for garnish (optional)

		Toast or grill the bread. Rub one side of each slice with the cut sides of the garlic, then brush with the olive oil.

		Spoon about ½ cup beans onto each toast, and coarsely crush with a fork. Divide the remaining whole beans among the toasts (about ¼ cup per toast). Season with sea salt and pepper, and drizzle with olive oil. Top with the lardo, fresh herbs, and Parmesan, if desired.

		Pan-Fried Garbanzos with Spices
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		Makes 4 to 6 appetizer servings

		Hosting a dinner party can be stressful, but if you start things out with something to drink and a little food, the crowd is much more forgiving and the chef is more relaxed.

		Save these delectable garbanzos for the last minute. Pass them around and then take your time with the rest of the meal.

		1 teaspoon garlic powder

		1 teaspoon dried Mexican oregano, preferably Rancho Gordo Oregano Indio

		1 teaspoon pure chile powder or Rancho Gordo Stardust Dipping Powder

		1 teaspoon salt, or to taste, and freshly ground pepper

		3 tablespoons extra-virgin olive oil

		2 cups cooked, drained garbanzo beans, patted dry

		In a small bowl, combine the garlic powder, oregano, chile powder, and salt and pepper to taste. Set aside.

		In a small skillet, warm the olive oil over medium-high heat. Add the beans and sprinkle the spice mixture over the top. Cook, shaking the pan occasionally, until most of the moisture is gone, about 7 minutes.

		Drain the beans on a paper towel. Taste and adjust the seasonings as needed. Serve at room temperature.

		Valley Bar and Bottle’s Black Garbanzo Hummus
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		Makes about 3 cups

		Black garbanzos are a little heavier and denser than their more popular counterpart. It’s easy to use them in salads and soups, but they might seem to be an odd choice for hummus. Yet it turns out they are a delicious option, as shown here by Valley Bar and Bottle’s chef, Emma Lipp. This is a dish she created for a celebration dinner for Rancho Gordo’s twentieth anniversary in 2021, and we make it often. The key here is to really puree the dip thoroughly; rustic texture is best saved for other dishes.

		4 cups cooked, drained Rancho Gordo black garbanzo beans or classic garbanzo beans, plus 1 cup bean broth reserved (see Note)

		¼ cup good-quality tahini

		1 tablespoon Garlic Confit, or more to taste (recipe follows)

		Extra-virgin olive oil

		Salt

		2 tablespoons fresh lemon juice, or to taste

		Ice water for thinning

		Toasted black sesame seeds or nigella seeds for garnish

		Sliced raw vegetables, crackers, or pita bread for serving

		In a blender or food processor, combine the garbanzos with about ½ cup of bean broth (plus more if needed), the tahini, at least 1 tablespoon of the garlic confit and its oil, a glug of olive oil, a sprinkle of salt, and the lemon juice. Blend. Add a little bit of ice water to help smooth the hummus to a creamy consistency. Taste and adjust the seasoning to your liking.

		To plate, spoon the hummus into a bowl or dish, then turn the spoon up, using the backside to create a channel in the hummus. Pour olive oil into this impression, and sprinkle sesame seeds to garnish. Serve with vegetables, crackers, or pita bread.

		Note from Chef Emma Lipp: This is more of a method than a recipe, and it can be batched accordingly in size and in personal variations. A strong blender, such as a Vitamix, is recommended, but a food processor can work as well. Be sure to soak the garbanzos for 6 to 8 hours or overnight. Do not skip this step.

		Garlic Confit

		Makes ½ cup

		1 head garlic, cloves peeled

		½ cup neutral oil, such as rice bran

		In a small pot, cover the garlic with the oil.

		Bring to a low boil on the stove, then decrease the heat to very low to maintain a bare simmer. Let the garlic cook low and slow until soft, at least 1 hour. Let cool.

		Transfer the garlic and cooking oil to a glass jar with a lid, making sure the cloves are submerged in the oil, and refrigerate for up to 2 weeks.
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		Bean Salads
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			Serving beans as the base of a salad or as part of a mixed salad can be an especially good way to enjoy them in hot weather when you don’t feel like cooking. Beans make a salad more substantial, and there’s the appeal of the creamy beans contrasting with the crunch of raw vegetables. The combination feels and tastes much more indulgent than it is. You could even smother the salad in a creamy dressing, and it will still be refreshing.

			As much as we love bean broth, it doesn’t belong in a salad. Make sure your beans are well drained. As soon as you have the inkling, let your beans strain in some type of colander as you make the rest of the ingredients.

			To take your salads to the next level, let the beans and crunchy ingredients relax in a good dressing before serving. Reserve the lettuce, which will get saturated and limp if dressed too early, and add it just before serving. The only caveat is that we recommend cooling salad beans before dressing them so they don’t lose their creaminess. Cooked and cooled beans, even when resting for an hour or so in a dressing, still taste and feel like beans. There’s no stodginess or heaviness. They’re just about perfect.

			Remember you can make the dressing in the salad bowl, add the ingredients, and then toss. For a simple dressing, start by mashing salt and garlic in the bottom of the bowl, then add vinegar and grainy mustard, and finally drizzle in olive oil, whisking until incorporated.
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		Italian Tuna and White Bean Salad
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		Makes 4 servings

		Good oil-packed tuna is an indulgence worth giving in to. Because this salad has so few ingredients, be sure each component is a worthy part of this classic dish. This salad begs to be eaten al fresco with good bread and sharp white wine.

		2 tablespoons fresh lemon juice or light vinegar, such as pineapple vinegar, or more to taste

		1 garlic clove, minced

		3 tablespoons extra-virgin olive oil, or more to taste

		Salt and freshly ground pepper

		4 cups cooked, drained Rancho Gordo Marcella or Royal Corona beans, or other white beans, such as corona or cannellini

		One 6½-ounce can tuna packed in olive oil, drained and flaked

		½ medium red onion, finely chopped

		1 teaspoon grated lemon zest

		¼ cup chopped fresh Italian parsley or oregano, for garnish

		In a large bowl, whisk together the lemon juice, garlic, and olive oil until emulsified, then season with salt and pepper. Add the beans, tuna, and onion and gently toss together to coat with the dressing. Taste and adjust with more oil or lemon juice as needed.

		Before serving, gently stir in the lemon zest and garnish with the parsley. Serve at room temperature or slightly chilled.

		California-Style Lima Bean Succotash

		
			
			[image: ]
		

		Makes 4 servings

		If you don’t have the burden of Southern traditions, there’s a good chance this salad will be a favorite, even for those with the idea that they don’t like lima beans. But heirloom limas are different. In summer, when corn, herbs, and tomatoes are abundant and at their best, you’ll crave this combination of flavors. Bacon is great, but pancetta can make this salad even better.

		We prefer this salad with cherry tomatoes, but any ripe, in-season tomatoes will do.

		2 tablespoons olive oil or butter

		4 ounces pancetta or bacon, cubed or chopped (optional)

		½ white onion, minced

		1 to 2 serrano or jalapeño chiles, seeded and minced

		2 cups corn kernels, from 2 to 3 ears of corn

		2 cups cooked, drained Rancho Gordo Large White Lima beans or baby lima beans

		1½ cups chopped tomatoes (about 1 pound)

		Coarse salt and freshly ground pepper

		Fresh lime juice or pineapple vinegar to taste

		½ cup thinly sliced fresh cilantro, basil, or mint (or a mixture)

		3 tablespoons Mexican Cotija or feta cheese (optional)

		In a medium skillet over medium-low heat, warm the olive oil or butter. If using pancetta: Cook the pancetta until it’s browned and chewy, 10 to 15 minutes. If using bacon: Omit the oil or butter and cook, stirring, over medium-low until the fat has rendered and the bacon is crisp, about 10 minutes. Using a slotted spoon, remove the pancetta or bacon and set aside. Add the onion and sauté until softened, about 5 minutes. Add the chiles and corn, cover, and cook, stirring occasionally, until the corn is tender, about 5 minutes. Gently stir in the beans, tomatoes, and pancetta (if using); cook until heated through, 3 to 5 minutes. Taste and season with salt and pepper.

		While still warm, transfer the mixture to a platter. Add lime juice to taste, stirring gently to combine. Taste and adjust the seasonings. Top with the fresh herbs and cheese (if desired) and serve.

		Variation: Traditional Southern Succotash

		In the American South, succotash is commonly made with fresh baby limas, bacon, tomatoes, corn, and basil. To make a more traditional Southern version, use bacon and omit the fresh chile and Cotija cheese. Garnish with fresh basil.

		Flageolet Spring Salad with Roasted and Raw Vegetables

		Makes 6 to 8 servings

		Rich, roasted cherry tomatoes, lemon-zested flageolet beans, and crisp radishes say spring like bunnies and daffodils. These beans would feel right at home at a spring lunch or brunch, but they’d also make a good light dinner, especially when the first really good cherry tomatoes show up in the markets.

		12 ounces cherry tomatoes, halved

		5 sprigs thyme, leaves stripped from stems, plus more for garnish

		Salt

		2 tablespoons extra-virgin olive oil, plus ¼ cup

		4 garlic cloves, unpeeled

		6 cups cooked, drained Rancho Gordo Flageolet beans or other white beans, such as alubia blanca, cannellini, or navy

		1 small red onion, finely chopped

		1 bunch fresh Italian parsley, finely chopped

		1 teaspoon grated lemon zest

		1 to 2 lemons for juicing

		Freshly ground pepper

		1 bunch fresh radishes, cleaned and thinly sliced with a mandoline or vegetable peeler

		Preheat the oven to 250°F.

		Arrange the tomatoes, cut side up, on an ungreased rimmed baking sheet. Sprinkle with the thyme leaves and a pinch of salt, and drizzle with the 2 tablespoons olive oil. Add the garlic cloves to the baking sheet. Bake for 1 to 1½ hours, until the tomatoes are slightly shriveled but not dry. Allow to cool. Roughly chop the tomatoes. Squeeze the garlic cloves out of their peels and chop.

		In a serving bowl, toss the beans with the tomatoes, garlic, onion, parsley (reserve a bit for garnish, if desired), and the remaining ¼ cup olive oil (or just enough oil to coat everything). Add the lemon zest and the juice of 1 lemon and check for tartness. It should be very lemony. Add more lemon juice as desired.

		Add salt and pepper to taste. Just before serving, add the radish slices, thyme, and reserved parsley, if desired. Toss again and serve.
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		Big White Beans with Roasted Peppers and Pepitas
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		Makes 4 servings

		This is a mixed pepper salad with goat cheese and beans for a little creaminess and roasted pepitas (pumpkin seeds) for a meaty texture and nutty flavor.

		Roasted peppers aren’t hard to make, but there’s no crime in having a jar of prepared red peppers in your pantry. Jarred poblano peppers don’t seem to be a thing, but once you get the hang of roasting peppers, it’s no bother.

		2 cups roasted poblano chile strips (from 1 large or 2 medium poblanos; see this page for roasting instructions)

		2 cups roasted red bell peppers (store-bought or roasted, see this page), cut into squares

		½ white onion, finely chopped

		3 to 4 cups cooked, drained big white beans, such as Rancho Gordo Royal Corona or Ayocote Blanco

		1 teaspoon dried Mexican oregano, preferably Rancho Gordo Oregano Indio

		Extra-virgin olive oil to taste

		Pineapple vinegar or other mild vinegar, or fresh lime juice to taste

		Salt and pepper to taste

		1 cup roasted pepitas

		¼ cup crumbled fresh goat cheese (optional)

		In a large serving bowl, combine the poblano peppers, roasted red bell peppers, onion, and beans. Add the oregano, crushing it between your fingers. Stir well. Season to taste with olive oil, pineapple vinegar, and salt and pepper.

		Just before serving, sprinkle the dish with roasted pepitas and goat cheese, if desired.

		Summertime White Bean and Tomato Panzanella
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		Makes 4 servings

		Any white bean would work with this delicious salad, and really, the point is to create something wonderful out of leftover bread. If you have only smaller beans, like cannellini or alubia blancas, by all means use those.

		1½ pounds ripe heirloom tomatoes, cut into bite-size chunks

		2 cups cooked, drained white beans, such as Rancho Gordo Royal Corona, Large White Lima, or Cassoulet beans, or any large white bean

		¼ small red onion, minced (about 2 tablespoons)

		1 garlic clove, minced

		1 to 2 tablespoons red wine vinegar or pineapple vinegar

		5 tablespoons extra-virgin olive oil

		1 teaspoon salt, plus more to taste

		Freshly ground pepper

		About 4 cups Homemade Croutons (this page)

		2 tablespoons finely chopped fresh basil or parsley

		In a serving bowl, combine the tomatoes, beans, onion, garlic, red wine vinegar, 3 tablespoons of the olive oil, the salt, and a few grinds of pepper. Allow to sit for at least 30 minutes or up to 2 hours.

		Fold the croutons and basil into the salad, then taste and adjust the seasonings and drizzle in the remaining olive oil. Serve immediately.

		Black Bean Salad with Shaved Vegetables
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		Makes 4 servings

		You’ll notice that except for the beans, this salad is all crunch. The biggest advantage is that you can make and even dress this salad ahead. Most of these vegetables can hang out in your refrigerator much longer than lettuce.

		Mandolines should be used with caution and respect. You can also try shaving vegetables with a vegetable peeler, and of course, good knife skills are always handy. You will want to avoid large chunks of raw fennel for most people. The anise flavor can be overwhelming, even when dressed.

		For the vinaigrette

		1 garlic clove, minced

		½ teaspoon salt

		1 teaspoon Dijon mustard

		1 teaspoon dried Mexican oregano, preferably Rancho Gordo Oregano Indio

		2 tablespoons fresh lemon juice or your favorite vinegar

		½ cup extra-virgin olive oil

		2 cups cooked, well drained Rancho Gordo Ayocote Negro or Negro de Vara beans, or other black beans

		4 radishes, thinly sliced

		2 celery stalks, thinly sliced

		1 large carrot, thinly sliced

		1 medium fennel bulb, trimmed and thinly sliced with a mandoline

		¼ white onion, minced

		Salt and freshly ground pepper

		To make the vinaigrette: In a large salad bowl, make a paste with the garlic and salt. Add the mustard, oregano, and lemon juice. Mix well. Whisk in the olive oil slowly.

		Add the beans, radishes, celery, carrot, fennel, and onion to the salad bowl. Gently toss to combine. Season to taste with salt and pepper.

		Tinned Seafood Tossed with Warm Beans and Herbs

		Makes 2 servings

		With good reason, tinned seafood is more popular than ever. What could be easier than gently warming up a pan with a little olive oil and seafood and then tossing in some previously cooked beans? There are more brands

		
		
		
		
		
		
		
		
		
		
		
		Red Beans Tossed with Wilted Arugula and Pumpkin Seeds

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Pinquito Bean Salad with Anchovies, Celery, and Lemon

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Raw Asparagus and Runner Bean Salad

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Garbanzo Salad with Shaved Red Onions and Fennel

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Garbanzo Salad with Spanish Chorizo and Red Peppers
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			We’d also like to thank: Yunuen Carrillo, Gabriel Cortes, Lukas Volger, Ethan Frisch, Ori Zohar, Peter Miller, Scott Peacock, Tracy Ryder, Delilah Snell, Gustavo Arellano, Carolyn Tillie, Carrie Brown, Constance Green, Emily Nunn, Joan Crowley, Joe McConnell, John Monks, Kathy Stevenson, Maureen and Mike Crumly, Glen Fishman, Nico Sando, Bobbi Sando, Toponia Miller, Taylor Boetticher, Efren and Debora Pelayo, Eileen and Rich Pharo, Marge Caldwell, Michael Mascioli, Mike Greensill, Sarah Lonsdale, Gina Yoshida, Kyle Corsiglia, Dana and Jackson Ratcliffe, Robert Stephens, Gail Wadsworth, Moises Plascencia, and the Rancho Gordo staff, one and all, but special thanks to the test kitchen crew who made this book possible: Nancy Aguilar, Diana Arriaga, Celene Cisneros, Monica Casillas Gutierrez, and Lisa Nunez-Hancock.

			Thank you to José Andrés, Ted Allen, Tanya Holland, and Evan Kleiman for your support.

			And of course, the creative crew at Ten Speed Press who made this book a reality: Lorena Jones, Kim Keller, Emma Campion, Ed Anderson, Lillian Kang, Paige Arnett, Abby Oladipo, Mari Gill, Kim Tyner, David Hawk, Monica Stanton, and Allison Renzulli.
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			Steve Sando is the founder of Rancho Gordo, a specialty food company that grows and sources heirloom produce, seeds, and beans. He has been featured in the New Yorker; the New York Times; Saveur; and O, The Oprah Magazine; and featured on CBS News Sunday Morning and From the Source on the Magnolia Network.

			Julia Newberry is the general manager of Rancho Gordo and coauthor of The Rancho Gordo Vegetarian Kitchen and The Rancho Gordo Heirloom Bean Guide.
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