
Inspired by the traditional Greek dish Gigantes Plaki 
(meaning “giant baked beans”), this delicious recipe 
brings Mediterranean flavours to little taste buds. 
Creamy butter beans are gently cooked in a rich 
tomato sauce with herbs, dill and a subtle hint of 
anise for a tasty, comforting meal.

We love to serve it with some bread to mop up all the 
sauce, or you could have cous cous or tabbouleh and if 
you’re cooking it at home you could even sprinkle a little 
feta on top for an authentic touch!

1tsp of mild chilli flakes

1tbsp of dried oregano

1tbsp of tomato puree

2 tins of drained butterbeans

400g of passata

400ml of water
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Please note: This recipe is correct at the time of publication on 10/08/2026.  
As we are continuously improving our recipes, it is essential to check the label on the dish packaging. 

Ingredients

a glug of oil

1 red onion - chopped

2 red peppers - cut into strips 

3 cloves of garlic - chopped

1tsp of anise seed (fennel seed 
is an alternative)

1tsp of smoked paprika 

greek beans
for a family of 4

Recipe

Method

Heat oil in a wide, deep pan over medium heat and cook the onions until soft.

Add your red pepper strips and get some colour on them.

Add garlic puree and mix well.

Add all spices and gently toast until fragrant.

Add tomato paste and mix.

Add drained butterbeans and mix well.

Add passata, water and nutritional yeast and bring to a gentle simmer until sauce has reduced a 
little.

Once sauce is reduced and you’re happy with the flavour, add your final touches- parsley, dill and red 
wine vinegar and stir well.

Serve with some crusty bread to mop up all the flavour!

15g of nutritional yeast
(optional)

a handful of chopped parsley

a handful of chopped dill 

20ml of red wine vinegar


