STEWED WHITE BEANS WITH SPINACH AND BACON 

YOU WILL NEED:  

8 SLICES OF BACON 

1 POUND BABY RED POTATOES, CUT INTO 1/3-INCH CUBES

1/2 ONION, CHOPPED 

TWO 15 OUNCE CANS OF WHITE CANNELLINI BEANS, RINSED

1 CUP CHICKEN BROTH

2 TBS FRESH LEMON JUICE

SALT AND PEPPER

2 CUPS PACKED FRESH BABY SPINACH 

2 SCALLIONS, THINLY SLICED 

1/2CUP GRATED PARMESEAN CHEESE

IN A LARGE SKILLET, COOK THE BACON OVER MEDIUM HEAT, TURNING HALFWAY THROUGH, UNTIL JUST CRISP, 8 TO 10 MINUTES, DRAIN ON PAPER TOWELS.  DISCARD ALL BUT 2 TBS OF THE BACON GREASE FROM THE SKILLET.  

RETURN THE SKILLET TO MEDIUM HIGH HEAT, ADD THE POTATOES AND COOK, STIRRING OCCASSIONALLY, UNTIL GOLDEN, 6 TO 8 MINUTES.  STIR IN THE ONION AND COOK UNTIL SOFT, ABOUT 5 MORE MINUTES.  STIR IN THE BEANS, CHICKEN BROTH AND LEMON JUICE AND SEASON WITH SALT AND PEPPER.  SIMMER UNTIL LIQUID IS ALMOST ABSORBED, ABOUT 6 MINUTES.  STIR IN THE SPINACH AND WILT.  CRUMBLE THE BACON ON TOP AND SPRINKLE WITH SCALLIONS AND PARMESEAN. 

THIS MAKES A GREAT SIDE DISH FOR ROAST CHICKEN.  SERVE WITH CRUSTY BREAD.  YUMMY.

THIS RECIPE IS FROM RACHAEL RAY

NEXT WEEK:  GAME NIGHT ROLL-UPS

