TUSCAN PASTA AND CHICKPEA SOUP

1 
tablespoon olive oil

1½ 
teaspoons dried marjoram

½ 
teaspoon crushed dried rosemary 

1 
clove minced garlic

2 
(15-ounce) cans rinsed chickpeas

3½ 
cups vegetable broth

1 
(14.5-ounce) can no-salt-added diced tomatoes 

1½ 
cups water

1 
cup ditalini or other small pasta, cooked

1
(5- or 6-ounce)bag baby spinach

In a Dutch oven, heat tablespoon olive oil on medium-low. Add dried marjoram, crushed dried rosemary and minced garlic and heat 2 minutes or until fragrant. (Do not let garlic brown.) Stir in rinsed chickpeas, vegetable broth, salt-added diced tomatoes and water. Bring to boil on medium-high. Reduce heat to low; simmer 20 minutes.

Meanwhile, cook ditalini or other small pasta according to directions; rinse pasta under cold water. With an immersion/ handheld blender, blend soup until almost smooth. Stir cooked pasta and baby spinach into soup. Cover and cook 1 or 2 minutes on medium until spinach is wilted, stirring occasionally. 
Drizzle a little olive oil over each serving if desired.

Add a mixed green salad. 
Serves:
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