
Recipe

JAMESMONT RANCH SPICY WHITE BEAN STEW (SCAROLA)JAMESMONT RANCH SPICY WHITE BEAN STEW (SCAROLA)JAMESMONT RANCH SPICY WHITE BEAN STEW (SCAROLA)

IngredientsIngredientsIngredients

2 Tbsp Extra Virgin Olive Oil

1 1/3 Lbs. Hot Italian Sausage Links, casing removed and crumbled

4 Cloves Fresh Garlic chopped

3 Cans Cannellini Beans

1/4 Cup roughly chopped Flat-Leaf Parsley

1 pinch Red Pepper Flakes

3 Cups Chicken Stock

3 Cups Beef Stock

2 Heads Escarole (About 2 Lbs.) trimmed and cut into strips

1/4 Lbs. Pecorino Romano Cheese (half cut into thick 2” strips, half finely 
grated)

Kosher Salt and Freshly ground Pepper to taste

MethodMethodMethod

1. Heat the oil in a large wide pot over medium-high heat. Add the sausage and cook 
until brown all over, 12-15 minute, using a spatula to break into crumbles. Reduce 
heat to medium-low, add garlic and cook for 30 seconds or until frangrant. Add 
beans and their liquid, increase heat to medium-high, and cook until hot, 5-7 
minutes.  Add parsley, Red Pepper Flakes, Salt and Pepper. Reduce heat to medium-
low and simmer briefly.

2. Meanwhile, bring stock to a boil in a large pot.  Add escarole, reduce heat to 
medium-low, and add the strips of pecorino romano. Simmer until escarole is 
completely wilted, 4-5 minutes, stirring constantly. Stir escarole mixture into 
bean mixture. Bring to a boil, then simmer partially covered, until thickened 
slightly, about 1 hour, stirring occasionally.

3. Serve with remaining cheese.
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Serves 6Serves 6Serves 6
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