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Posh Beans on Toast
Serves 4

Ingredients

1 onion peeled and finely chopped
1 stick celery, finely sliced
2 cloves of garlic finely chopped

1 tbsp fresh thyme

1 tbsp freshly chopped parsley

3 tbsp extra virgin olive oil

½ tsp ground coriander

¼ tsp mace

500ml carton passata sauce (sieved tomatoes)

A dash of Tabasco
A dash of Worchester sauce

1 tbsp ketchup

1 tbsp balsamic vinegar

1 tsp finely grated lemon zest
1 420g tin haricot beans

1 Using a frying pan sweat the onion, garlic and celery in the olive oil with the spices and herbs for 10 minutes on a low heat.
2 Put the sweated onions in an oven proof dish and add the remaining ingredients. Mix together and then place in the oven at 170°C for another 20 – 30 minutes until it has thickened up and has darkened in colour. If you have the time the beans will absorb more of the sauce if you slow cook them at 110°C over 3 to 4 hours and then leave them to soak in the cooked juices over night.
3 Serve on toast.
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