RIBOLLITA
2 
peeled carrots, 
½
onion 
2 
sticks of celery
1 
head of fennel 
1
peeled potato
150
ml 
of olive oil
1
litre of boiling water
2 
slices of leftover bread
4
handfuls of chopped winter greens 
2
ripe chopped tomatoes
1
small tin of butter beans

Black pepper another

herbs (sage, thyme, rosemary or basil)

Chop two peeled carrots, half an onion, two sticks of celery, a head of fennel and a peeled potato into bite-sized, rustic pieces. 
Heat 50g of olive oil in a pan, add the vegetables, season and cook under a gentle heat for 10 minutes. Add a litre of boiling water and cook for another 10 minutes. 
While this is cooking, rip up a couple of slices of leftover bread, toss with 50ml of olive oil and toast at 180C (160C fan)/350F/gas 4 for 10 minutes, or until light golden in color. 
Next, add four handfuls of chopped winter greens and two ripe chopped tomatoes to the soup and cook for 15 minutes. 
Add a small tin of butter beans and the bread and cook for another five minutes. Remove from the heat and stir in some black pepper, another 50ml of olive oil and any herbs (sage, thyme, rosemary or basil would all be delicious, but stick to one type). 
Serves:4



Ollie Dabbous, chef patron at Hide, London

