
 
 

 

www.betterveganrecipes.com 

Vegan Hearty Tuscan Bean Stew 
 
 
Source: Cook's Illustrated, Better Vegan  Category: Vegan Soups 
and Stews 
Prep Time: 15 min  Cook time: 2 hrs 25 min  Total Time: 2 hrs 40 
min  Serves 6 to 8 
Contains nightshades 
Fat-Free version available (see notes) 
 

Ingredients: 
 
Pink Himalayan salt 
1 pound dried cannellini beans (about 2 cups), rinsed and picked over 
½ ounce dried porcini or shiitake mushrooms 
4 ½ cups water 
1 Tbsp. avocado oil (optional) 
1 Tbsp. extra virgin olive oil for drizzling (optional) 
1 large onion, chopped medium (about 1 1/2 cups) 
2 medium ribs celery, cut into 1/2-inch pieces (about 1 cup) 
2 medium carrots, peeled and cut into 1/2-inch pieces (about 1 cup) 
8 medium garlic cloves, peeled and crushed 
3 cups vegetable broth 
2 medium bay leaves 
1 (15-ounce) can diced tomatoes, drained and rinsed 
1 medium bunch kale or collard greens (about 1 pound), stems trimmed, leaves chopped into 1-
inch pieces) about 8 cups loosely packed 
1 sprig fresh rosemary 
Ground black pepper 
Vegan Parmesan Cheese, for serving 
 

Instructions: 
 
1. Prepare the ingredients. 
 
2. Dissolve 3 tablespoons salt in 4 quarts cold water in large bowl or container. Add beans and 
soak, at room temperature, for at least 8 and up to 24 hours. Drain and rinse well. 
 
3. Adjust oven rack to lower-middle position and heat oven to 250 degrees. Place mushrooms in 
small bowl and cover with about 1/2 cup very hot water. Let stand until mushrooms soften, about 
5 minutes. Lift mushrooms from liquid with fork and mince. Strain liquid through fine-mesh 
strainer lined with paper towels into medium bowl. Set mushrooms and liquid aside.  
 
4. Heat oil in large Dutch oven over medium heat until shimmering. Add onion, celery, and 
carrots. Cook, stirring occasionally, until vegetables are softened and lightly browned, 10 to 16 
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minutes. Stir in garlic and cook until fragrant, about 1 minute. Stir in remaining 4 cups water, 
broth, bay leaves, soaked beans, and reserved mushrooms and cooking liquid. Increase heat to 
high and bring stew to simmer. Cover pot, transfer to oven, and cook until beans are almost 
tender (very center of beans will still be firm), 45 minutes to 1 hour. 
 
5. Remove pot from oven and stir in tomatoes and greens. Return pot to oven and continue to 
cook until beans and greens are fully tender, 30 to 40 minutes longer. 
 
6. Remove pot from oven and submerge rosemary sprig in stew. Cover and let stand 15 
minutes. Discard bay leaves and rosemary sprig; season stew with salt and pepper to taste. If 
desired, use back of spoon to press some beans against side of pot to thicken stew. Serve, 
sprinkled with Vegan Parmesan cheese and lightly drizzled with olive oil, if desired. 

 
Notes: 
 
If you're short on time, quick-soak them: Place the rinsed beans in a large heat-resistant bowl. 
Bring 2 quarts of water and 3 tablespoons of salt to a boil. Pour the water over the beans and let 
them sit for 1 hour. Drain and rinse the beans well before proceeding with step 3. 
 
Fat-Free version: substitute avocado oil with 2-3 Tbsp. vegetable broth or water. You may have 
to add a little more if the liquid evaporates quickly. Omit olive oil and Vegan Parmesan garnish.  
 

Equipment needed: 
 
Dutch oven 
             

Serving suggestion: 
 
Serve the stew over toasted vegan gluten-free bread, gluten-free grain or on its own.                                                                                                                                                  


