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We’re cooking from scratch, we’re cooking comfort food – Boston style. Folks there prefer no fuss and honest home 
cooking, and so do we. It doesn’t take much to whip up these rustic beans and paired with a torn ciabatta bread topping 
they are a match made in Massachusetts. See ya later tinned baked beans!
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Boston Bacon Baked Beans 
with Herb & Parmesan Crumb



1 GET PREPPED
Preheat the oven to 200°C/180°C fan-

forced. Finely slice the brown onion. Chop the 
bacon into 1 cm pieces. Drain and rinse the 
cannellini beans. Finely grate the Parmesan 
cheese. Finely chop the parsley leaves. 

2 COOK THE BEAN MIXTURE 
Heat 1/2 of the olive oil in a large frying 

pan over a medium-high heat. Add the brown 
onion and bacon and cook for 5-6 minutes, 
or until the brown onion has softened and 
the bacon has browned. While the onion and 
bacon are cooking, peel and finely dice the 
carrot, and peel and crush the garlic. Add 
the carrot, garlic and cannellini beans to the 
pan and cook for 4-5 minutes, or until heated 
through and soft. 

3 ADD SOME FLAVOUR
Add the Middle Eastern spice blend and 

cook for 2 minutes, or until fragrant. Add the 
brown sugar, balsamic vinegar and diced 
tomatoes. Stir to combine. Add the baby 
spinach leaves and stir until wilted. Reduce 
the heat to low and simmer while you prepare 
the ciabatta bread for the topping. 

4 PREP THE CRUMB
W Tear the bake-at-home rustic 

ciabatta roll into 2 cm chunks. Combine in a 
bowl with the grated Parmesan cheese and 
parsley, and stir through the remaining olive 
oil. Season with salt and pepper. 

If you’d like to repeat this recipe, we recommend 
using stale bread that would otherwise go to 
waste. It gives amazing texture and contrast to 
the soft bean filling. 

5 BAKE THE BAKED BEANS 
Pour the baked beans mixture into a 

medium baking dish and top with the herb 
and parmesan crumb. Bake in the oven for 
5-10 minutes, or until the crumb is golden and 
slightly crunchy.

6 SERVE UP
 Divide the Boston bacon baked beans 

between plates. 

Enjoy!
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INGREDIENTS
2P 4P

brown onion T 1 2
bacon 1 packet 2 packets

cannellini beans 1 tin
(400g)

2 tins
(800g)

Parmesan cheese ½ block
(25g)

1 block
(50g)

parsley  T 1 bunch 2 bunches
olive oil* 2 tbs 4 tbs
carrot 1 2

garlic T 1 clove 2 cloves
Middle Eastern spice 
blend

1 sachet
(2 tsp)

2 sachets
(4 tsp)

brown sugar (or honey)* 1 tsp 2 tsp
balsamic vinegar* 2 tsp 1 tbs

diced tomatoes 1 tin
(400g)

2 tins
(800g)

baby spinach leaves 1 bag 2 bags
bake-at home rustic 
ciabatta roll 1 2
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NUTRITION PER SERVING PER 100G

Energy (kJ) 2990kJ (713Cal) 385kJ (92Cal)
Protein (g) 29.0g 3.7g
Fat, total (g) 30.3g 3.9g
- saturated (g) 8.5g 1.1g
Carbohydrate (g) 71.4g 9.2g
- sugars (g) 17.7g 2.3g
Sodium (g) 1460mg 189mg

You will need: chef’s knife, chopping board, sieve, fine grater, large frying pan, wooden spoon, vegetable peeler, 
garlic crusher, bowl and a medium baking dish. Let’s start cooking the Boston Bacon Baked Beans with Herb & 
Parmesan Crumb 
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