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MINESTRONE
% cup olive oil
% pound pancetta* (Italian

unsmoked cured bacon),
chopped fine

lz cup fresh flat-leafed parsley
leaves, washed well, spun dry,
and chopped

3 garlic cloves, chopped
fine

2 teaspoons chopped fresh
sage leaves

2 medium carrots, chopped
2 medium onions, chopped
I celery rib, chopped
3 medium boiling potatoes

(about 1 pound)
2 small zucchini, washed

well and cut into lz-inch
pieces

2 lar ge vine-ripened tomatoes,
peeled, seeded, and chopped,
or a 28-ounce can plum
tomatoes, drained, seeded,
and chopped

%pound Swiss chard, washed
well, drained, and cut into
1-inch pieces

% red bell pepper, cut into
lz-inch pieces

rind from a 1-pound piece of
Parmigiano-Reggiano (about
% pound) or I cup freshly grated
Parmigiano-Reggiano
(about 3 ounces)

6 cups homemade beef or chicken
broth (or 3 cups canned broth
plus 3 cups water)

3 cups cooked cannell ini
(white beans; about two
I 9-ounce cans, drained) or
b orlotti (cranberry beans)

2 cups thinly sl iced Savoy cabbage
(about %pound)

freshly ground black pepper
to taste

*avai lable at specialty foods shops
and Italian markets

In an 8-quart heavy kett le heat oi l  over
moderate heat unti l  hot but not smoking
and cook pancet ta ,  pars ley,  gar l ic ,  and
sage,  s t i r r ing,  5  minutes.  Add carro ts ,
onions, and celery and cook, st irr ing oc-
casional ly, I  0 minutes.

Peel  potatoes and cut  in to  %- jnch
pieces. Stir  into kett le potatoes, zucchi_
ni, tomatoes, Swiss chard, bell pepper,
Parmig iano-Reggiano r ind i f  us ing,
and broth and simmer, part ial ly covered,
l7z  hours .

St i r  in to  ket t le  beans,  cabbage,  pep_
per, and salt  to taste and simmer, par_
t i a l l y  cove red ,  s t i r r i ng  occas iona l l y ,
I  hour. Remove cheese r ind i f  using and
cut  in to  b i te-s ize p ieces.  St i r  r ind p ieces
or grated cheese into soup. (Minestrone
wil l  be very thick. I f  a thinner soup is de-
sired add water.) Makes about l0% cups.


