PASTA E FAGIOLI
1 
recipe Simmered Pintos using only ½ pound (about 1 1/8 cups) beans

1 
tablespoon extra virgin olive oil

1 
medium or large onion, chopped

1½ 
teaspoons chopped fresh rosemary

2 
large garlic cloves, minced

1 
28-ounce can chopped tomatoeswith juice

 
Pinch of sugar

 
Salt and freshly ground pepper

1 
tablespoon tomato paste

1 
small dried red pepper, or 1/4 to 1/2 teaspoon red pepper flakes (optional)

 
A bouquet garni made with a bay leaf, 1 or 2 Parmesan rinds, and a few sprigs of thyme and 
parsley

6 
ounces elbow macaroni or small shells (1 cup)

3 
tablespoons chopped fresh parsley

2 
ounces Parmesan cheese, grated (½ cup), optional

Make the simmered beans as directed, changing only the amount of beans (use 2 quarts water). Remove onion and bay leaf, using tongs or a slotted spoon, as directed. Place a strainer over a bowl and drain beans. Measure broth and top up with enough water to make 6 cups.

Heat oil over medium heat in a large, heavy casserole or Dutch oven and add chopped onion. Cook, stirring, until just tender, about 5 minutes. Add rosemary and garlic and stir together for another minute, until garlic is fragrant. Stir in tomatoes, add sugar, salt and pepper, and cook, stirring often, until tomatoes have cooked down and the mixture is very fragrant, 10 to 15 minutes.

Add broth from the beans, tomato paste, hot pepper, bouquet garni, and salt to taste and bring to a boil. Reduce heat, cover and simmer 30 minutes. Stir in beans and heat through. Taste and adjust salt.

10 to 15 minutes before serving, stir in pasta. When it is cooked al dente, taste and adjust seasonings, stir in parsley, and serve, passing Parmesan in a bowl.

Tip:  Advance preparation: You can make the dish up through Step 3 a day or two ahead. Refrigerate, then bring back to a simmer, stirring often, before continuing.
Andrew Scrivani for The New York Times

This is a classic Italian bean and pasta soup. If you have already made a pot of beans using a pound of beans, and want to use it for this soup, just use half the beans but all of the broth as directed in Step 1.

Gianmarco 11 months ago

A true classic Italian comfort food, of which there are probably as many recipes as there are Italian cooks. However, this one is just a big bowl of wrong. 1) WRONG BEANS! Pinto beans?! How awful! Borlotti beans. If you can't find them by name, look for cranberry beans. 2) Too much tomato! The tomato paste is enough, leave out the canned tomatoes. 3) NO SUGAR! What a crazy idea! 4) Add celery and carrots to the onions for a good soffritto. (to be continued...)
Serves: 8 
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