Pink Bean Salad

(adapted from Fine Cooking, No. 58, p. 47)

Serves 4 to 6.

1 29-ounce can of pink beans (about 3 cups)

*  I substituted canned romano beans but red beans of red kidney beans would also work.

1 medium red bell pepper

2 tbsp. finely chopped jalapeno or other hot chile

2 tbsp. minced shallot or onion

2 tsp. minced garlic

2 tsp. sweet paprika

1 tsp. ground cumin

½ tsp. salt

¼ tsp. freshly ground pepper

1 tsp. finely grated lemon zest

¼ cup fresh lemon juice

¼ cup extra-virgin olive oil

½ cup chopped cilantro

2 tbsp. chopped fresh mint

The recipe calls for the red pepper to be roasted, however, uncooked chopped red pepper works just as well. Omit step one if you prefer.

Heat the broiler to high (or pre-heat the BBQ).  If using the broiler, put the red pepper on a small foil-covered baking sheet and broil until the skin is completely charred, turning to char all sides.  If using a BBQ, put the pepper directly on the grill and turn the pepper to char all sides as well.  When the pepper is blackened, wrap it loosely in foil and let it steam and cool.  When it is cool enough to handle, pull out the core, scrape off all the skin, scrape out the seeds, and cut the flesh into ¼-inch dice.  You should have about ½ cup.

While the pepper is cooling, whisk the following together in a medium bowl: jalapeno, shallot/onion, garlic, paprika, cumin, salt, pepper, and lemon zest and juice.  Let the mixture sit for 30 minutes, if possible.  Mine sat for about 15 minutes and it was fine.
Rinse the canned beans and drain very well.  Add the beans to the bowl with the dressing and use a rubber spatula to fold in the beans so that they are not crushed but are well-coated.  It may seem like too much dressing at first but the beans will gradually absorb it.  Fold in the olive oil, roasted red pepper, cilantro and mint.  Adjust seasonings and serve.

