Nancy’s Navy Bean Balsamic East Texas Surprise

Flavors From Afar Owner Nancy Krabill combines gourmet flavors from the Southwest—Arkansas beans and Texas’ own Rotel® tomatoes—with olive oil from Greece and balsamic vinegar from Modena, Italy, for this hearty side dish. The balsamic vinegar adds a dense and meaty taste to these low-fat beans. Both the olive oil and the balsamic vinegar are available in refillable bottles at the gourmet boutique, 6712 Snider Plaza in University Park. 
Serves: 8

1 pound Navy beans

½ cup onions, chopped

2 cloves minced garlic

3 tablespoons Ariston Greek olive oil2 cans chicken broth

½ 14-oz can tomatoes

1 can Rotel tomatoes

4 tablespoon Ariston balsamic vinegar Parmesan cheese

· Rinse beans and submerge in enough water to cover the beans by two inches.

· Bring to a boil, move off heat and let sit for one hour. Rinse the beans well.  

· Sauté onions and garlic in olive oil until translucent in a four quart pot (don’t let garlic get dark brown and crunchy-bitter).  

· Add beans and stir.  

· Add chicken broth, ½ can tomatoes, one can Rotel tomatoes, and balsamic.  Stir to combine. 

· Simmer 2 hours or until done.

· Transfer to serving dish and top with shaved Parmesan Cheese  

