Tuscan White Bean Dip

Makes abous 2 cups (8 appeticer Servings)

2 (15-ounce) cans great Northern 11/2 teaspoons dried rosemary
beans leaves, crushed (he'y

Lie= {1

/s cup minced shallots 3 tablespoons ofive oil
13/2 tablespoons chopped garlic Several sprigs fresh thyme and
2 tablespoons plys 1 teaspoon rosemary for garnish (optional)
freshly squeezed lemon juice 1 thin loaf crusty sourdough bread,
Y2 teaspoon salt, or to taste heated, cut into Ys-inch-thick
Several grinds black pepper, to slices
taste 6 small Roma tomatoes, halyed
21/> teaspoons dried thyme leaves lengthwise

1.Ina colander, rinse the beans under cold water to remove can-
ning liquid. Drain well and pat dry.

2. In a food Drocegsor gr blender, combine the beans, shallots,
garlic, lemon Juice, salt, Pepper, dried thyme, dried rosemary and
olive oil. Pyree until fairly smooth, abayt 1 minute, Taste, and adq
more seasonings if desireg. ‘

3. Transfer the dip to a bow]. Cover and refrigerate. (Dip may be
made up to 2 days before using.)

4. Serve at room temperature, garnished with sprigs of fresh thyme
and rosemary. Place the bowl of dip én a tray and arrange bread and
tomaioes dround:the bowl, Lass
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