RIBOLLITA

14 
ounces dried white beans (soak overnight after measuring) or use 2 15-ounce cans of white 

beans, rinsed thoroughly

2 
medium onions, chopped (reserve 2 tablespoons for garnish, if desired)


Extra Virgin Olive Oil

1
teaspoon tomato puree

2 
carrots, chopped

2 
celery stalks, chopped

2 
medium potatoes, chopped

3 
bunches chard, chopped

1 
bunch kale, chopped

½
savoy cabbage, chopped

6 
slices stale Italian white bread


Salt and pepper to taste

Cook the dried beans in 2 quarts of cold water. Drain beans, reserving the cooking water. Puree half of the cooked beans in a food mill or blender, then add the pureed beans to the water the beans were cooked in. If using canned beans, puree half, then add to 2 quarts water.

Gently brown the chopped onions over medium heat in a little olive oil in a 2-quart pot, about 3 minutes. Add tomato puree, ½ cup water, carrots, celery, potatoes, chard, kale and cabbage, and reduce heat to low. Add salt and pepper, cover and cook for 10 minutes.
Add the pureed beans with their liquid and continue cooking the vegetables, covered, until they soften, about 20 minutes. Add the bread slices and whole beans, and cook 10 minutes more, stirring often.
Remove soup from heat and serve drizzled with extra virgin olive oil and, if desired, chopped onion. 
Makes 6 servings
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