baked beans recipe jamie oliver

Baked beans recipe Jamie Oliver is a delightful take on a classic dish that
has become a staple in many households. Jamie Oliver, renowned for his
approachable cooking style and emphasis on fresh ingredients, has crafted a
baked beans recipe that is not only delicious but also simple to make. This
dish can be enjoyed on its own, served on toast, or as a side dish to
complement a variety of meals. In this article, we will delve into the
ingredients, preparation methods, and tips for perfecting your baked beans,
as well as some variations to suit different tastes.

Ingredients for Jamie Oliver's Baked Beans

To create a beautiful pot of baked beans, you'll need a selection of fresh
ingredients. Here’'s a comprehensive list:

Basic Ingredients

Dried Cannellini Beans: 200g (or you can use canned beans for convenience)
Olive 0il: A few tablespoons for sautéing

Onion: 1 large, finely chopped

Garlic: 2-3 cloves, minced

Smoked Bacon or Pancetta: 100g, diced (optional for a non-vegetarian
ersion)

Carrot: 1 medium, diced

Celery: 1 stick, diced

. Tomato Passata: 400g (or chopped tomatoes)

9. Vegetable or Chicken Stock: 500ml

10. Paprika: 1 teaspoon

11. Brown Sugar: 1 tablespoon (adjust to taste)

12. Worcestershire Sauce: 1 tablespoon

13. Salt and Pepper: To taste

14. Fresh Herbs: Such as thyme or parsley for garnish
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Optional Ingredients for Extra Flavor

Chili Flakes: For those who enjoy a bit of heat

Bay Leaves: One or two for added depth

Balsamic Vinegar: A splash for sweetness and acidity
Mustard: A teaspoon for a tangy kick



Preparation Method

Now that you have your ingredients ready, let’s get into the cooking process.
Jamie Oliver'’s method is straightforward and allows the flavors to develop
beautifully.

Step-by-Step Instructions

1. Soak the Beans: If you are using dried cannellini beans, soak them
overnight in plenty of water. The next day, drain and rinse them. Cook them
in boiling water for about 15-20 minutes until tender, then drain again. If
using canned beans, simply rinse and set aside.

2. Sauté the Vegetables: In a large saucepan, heat a few tablespoons of olive
0il over medium heat. Add the finely chopped onion, garlic, carrot, and
celery. Cook for about 5-7 minutes until the vegetables have softened.

3. Add the Bacon: If you are using bacon or pancetta, add it to the pan now.
Cook until it becomes crispy and golden.

4. Incorporate the Beans: Stir in the soaked (or canned) beans, and mix them
well with the sautéed vegetables and bacon.

5. Add the Tomato Sauce: Pour in the tomato passata and the stock. Stir to
combine everything well.

6. Season: Add paprika, brown sugar, Worcestershire sauce, and a pinch of
salt and pepper. If you're using optional ingredients like bay leaves or
chili flakes, add them at this stage.

7. Simmer: Bring the mixture to a gentle boil, then reduce the heat to low.
Cover the pot and let it simmer for about 30-40 minutes, stirring
occasionally. This allows the flavors to meld together.

8. Adjust Seasoning: Taste the beans halfway through the cooking time,
adjusting the seasoning if necessary. If you prefer a thicker sauce, you can

remove the 1lid for the last 10-15 minutes and let it reduce.

9. Finish and Serve: Once the beans are tender and the sauce has thickened to
your liking, remove from heat. Garnish with freshly chopped herbs.

Serving Suggestions

Baked beans can be served in a variety of ways, making them a versatile dish.
Here are some popular serving suggestions:



Classic Toast

One of the most traditional ways to enjoy baked beans is on buttered toast.
Simply ladle the beans over a slice of crusty bread, and you have a hearty
meal perfect for breakfast or brunch.

As a Side Dish

Baked beans complement a range of dishes. Serve them alongside grilled
sausages, burgers, or barbecued meats for a classic summer meal. They also
pair well with a fresh salad for a lighter option.

In a Breakfast Bowl

Create a hearty breakfast bowl by adding baked beans to a mix of scrambled
eggs, sautéed greens, and avocado. It’s a nutritious way to start your day.

With Pasta

For a unique twist, mix baked beans with cooked pasta, a drizzle of olive
oil, and some grated cheese. It’s a quick and satisfying dish that’s perfect
for busy weeknights.

Storage and Reheating

If you find yourself with leftovers, baked beans store quite well. Here’s how
to properly store and reheat them:

Storage

- Refrigerator: Allow the beans to cool completely before transferring them
to an airtight container. They can be stored in the fridge for up to 5 days.
- Freezer: Baked beans freeze well. Portion them into freezer-safe containers
and store them for up to 3 months. Thaw in the refrigerator overnight before
reheating.

Reheating Instructions

1. Stovetop: Reheat in a saucepan over medium heat, stirring occasionally



until warmed through.
2. Microwave: Place in a microwave-safe bowl, cover with a lid or microwave-
safe wrap, and heat in 1l-minute intervals, stirring in between until hot.

Variations of Baked Beans

While Jamie Oliver's recipe is delightful on its own, there are numerous ways
to tweak it for different palates or dietary preferences. Here are some
popular variations:

Vegetarian/Vegan Option

Simply omit the bacon and use vegetable stock. You can enhance the flavor
with smoked paprika or liquid smoke to mimic the smokiness of bacon.

Spicy Baked Beans

Add diced jalapefios or crushed red pepper flakes for a spicy kick. You could
also incorporate some chipotle in adobo sauce for a smoky heat.

Sweet and Tangy Beans

Incorporate maple syrup or honey for sweetness, balancing it with balsamic
vinegar for a tangy finish.

Herbed Beans

Experiment with different herbs like oregano, rosemary, or basil for a fresh
twist. Adding fresh spinach or kale towards the end of cooking can introduce
more nutrition and flavor.

Conclusion

Jamie Oliver's baked beans recipe is a wonderful addition to any home cook's
repertoire. Not only is it simple and satisfying, but it also allows for
personal customization to suit your taste preferences. Whether enjoyed on
toast, as a hearty side dish, or even as a main meal, this baked beans recipe
is sure to please. So gather your ingredients, follow the steps, and enjoy a
comforting bowl of homemade baked beans that celebrate the beauty of simple,



wholesome food.

Frequently Asked Questions

What are the key ingredients in Jamie Oliver's baked
beans recipe?

The key ingredients in Jamie Oliver's baked beans recipe typically include
canned beans, tomatoes, onion, garlic, bacon or pancetta, and various herbs
and spices.

How long does it take to prepare and cook Jamie
Oliver's baked beans?

Jamie Oliver's baked beans recipe usually takes about 10-15 minutes to
prepare and around 30-40 minutes to cook, depending on the method used.

Can I make Jamie Oliver's baked beans recipe
vegetarian?

Yes, you can easily make Jamie Oliver's baked beans recipe vegetarian by
omitting the bacon or pancetta and using vegetable broth instead of chicken
broth.

What is a good side dish to serve with Jamie
Oliver's baked beans?

A good side dish to serve with Jamie Oliver's baked beans includes crusty
bread, grilled sausages, or a fresh salad to balance the flavors.

Are there any tips for adding more flavor to Jamie
Oliver's baked beans?

To add more flavor to Jamie Oliver's baked beans, consider adding smoked
paprika, a dash of Worcestershire sauce, or fresh herbs like thyme or
rosemary during the cooking process.
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