
White Beans With Red Pepper - And Best Served With Rice Pilaf!

Ingredients:

Diffculty: Easy
(serves 4 as main dish, 6 if combined with rice pilaf)

5 dl (or 2 cups) white beans*, soaked in cold water for 10 to 12 hours
2 tbsp olive oil
2 small onions, diced
2 garlic cloves, mashed
2 tbsp tomato paste
3 red pepper, chopped fnely**
1 tsp salt
1 tsp red pepper fakes (you can increase this if you want it spicier)

Serve with:
Rice pilaf with tomato (recipe here)

*These are quite small beans and you can fnd them in Alanya or Kimene Oriental market in 
Itäkeskus, in Helsinki. If you can’t fnd these small white beans, you can substitute with bigger 
butter beans, though the cooking time will change in this case, and essentially the dish itself as well
(but it will still be delicious to eat). 
**In the most traditional way, people cook this with green banana peppers. But I like it with red 
pepper. So if you like green peppers more, feel free to use those.

Instructions:

1. Drain the soaked beans and put them in a heavy bottom pot. Pour cold water completely 
covering the beans and even exceeding about 2 cm. Turn on the heat to medium high and cover 
the lid. Let the beans boil.

2. When the water is boiling for 5 minutes (keep an eye on the pot, boiling water might overfow),
move the lid of the pot to keep it slightly open, lower the heat to medium and continue cooking 
for 20 minutes. 

3. When the beans cook for 20 minutes, turn off the heat and transfer the beans onto a strainer 
to get rid of the water.

4. Using the same pot, put olive oil and turn on the heat to medium high. Warm the oil for half a 
minute and then add onions. Saute the onions until they are translucent.

5. Add mashed garlic and continue cooking for couple more minutes, stirring often.

6. Add tomato paste and continue cooking for one more minute while stirring.

7. Add red pepper and again, continue cooking for one more minute while stirring.

8. Add the beans and stir a little so that the beans mix with previous ingredients. Add very hot 
water to cover the beans and even exceeding just little more. Put the lid but don’t cover fully. Let 



the beans boil.

9. When the beans starts to boil, take away the cover, put salt and red pepper fakes, lower the 
heat to medium and continue cooking while stirring every now and then for 25 minutes or until 
the beans are soft (but not mushy so keep checking often).

10. When you believe that the beans are ready, check for the seasoning and adjust if needed. Turn
off the heat, cover the lid of the pot and let it rest for at least 10 minutes. Serve on top of rice 
pilaf or just by itself. Enjoy!


