
Preheat oven to 400°F.

Mix tomatoes, 1 teaspoon oil, thyme, ⅛
teaspoon salt, and dash of pepper on rimmed

baking sheet. Roast 25 minutes.

Heat remaining oil in medium skillet over

medium heat. Add garlic and cook for 30

seconds. 

Add beans and remaining teaspoon pepper and

cook, stirring occasionally, until heated

through, about 3 minutes. Top with

tomatoes, and enjoy!

Ingredients 

 1 pint red/yellow grape tomatoes  

 ½ tbsp olive oil, divided  

 ½ tsp dried thyme 

 ¼ tsp salt 

 ⅛ tsp black pepper, divided 

 1 tsp minced garlic 

 1 can white beans, drained and rinsed 

Directions 
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Roasted Tomatoes and White Beans


