
White Bean Dip 
Serve 6-8 
 
This easy variation on hummus uses white beans.  You can use canned or dried beans that 
have been soaked and cooked. Serve with vegetables or corn chips. 
 
 
1 – 540 ml (19oz) can white kidney beans (cannellini), drained and rinsed 
1 medium yellow onion, diced 
2 tablespoons olive oil, divided 
1 tablespoon lemon juice 
1/2 teaspoon minced garlic 
Kosher salt and freshly ground black pepper, to taste 
 
For the garnish: 
12 sage leaves, finely sliced 
3 tablespoons olive oil 
 
Heat 1 tablespoon of the olive oil in a small frying pan over medium-high heat.  Sautee the 
onions and garlic until softened, but not browned, about 5 minutes.  Add the onions to a 
food processor fitted with a metal blade.  Add the drained and rinsed beans, additional 1 
tablespoon of olive oil and lemon juice.  Process until the mixture is very smooth.  Taste 
and season with salt and pepper. Place in a serving bowl, cover and refrigerate until ready 
to use. 
 
To make the garnish fry the sage in the olive oil in a small frying pan over medium high heat 
until the leaves are crisp.  Remove with a slotted spoon and place on paper towels to drain. 
Sprinkle over the white bean dip and serve. 
 
 


