[image: ]
[bookmark: _GoBack][image: ]
image1.jpeg
0000000000000 00
Ingredients: ‘Pasfa @0’( 50“P

3 Tablespoons of Olive Qll

2 Large Garlic Cloves, Minced

2 Celery Stalks, Finely Chopped with leaves

1 Small Onion, Finely Chopped

6 Peeled, Seeded and Chopped Ripe Roma Tomatoes (or About 1 (14
Ounce) Can Chopped Tomatoes)

1 Quart Vegetable Broth

2 (14 Ounce) Tins Cannellini Beans

1 1/4 Cup Small Ditalini Pasta cincinnati
1/3 Cup Chopped Fresh Parsley OITIS_
Salt & Pepper Iog

Dash Of Red Pepper Flakes
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Directions: paSta @0’( 50’@

e Heat the oil in a large heavy pot, then cook the onion and celery
until soft.

&> Add the garlic and cook another minute.

&> Pour in the broth, beans and chopped tomatoes, and cook for
15 minutes.

&= Remove a few scoops of the bean mixture and puree
or mash, then return to the pot. This is necessary! It cincinnati

gives it the creaminess you'll miss otherwise. Iﬂoms

&= Add the pasta, chopped parsley and seasonings. Iog
e Cook until the pasta is cooked al dente.




