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Tomato and White Bean Soup

Preparation time: 90 min
Difficulty: Easy



Ingredients For this recipe we used:

e Salt: None Chopped Tomatoes 26 oz

e chicken stock (homemade or low sodium),
vegetable stock or water: 6 cups

e good olive oil: 2 tablespoons

e large garlic cloves, peeled and crushed: 2

® sage leaves: 3 large

e small white beans, rinsed: 1 1/2 cups

e sprigs rosemary: 2 small CHOPPED

e thyme: 2 sprigs TOMATOES ...,
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Preparation

This is a simple, tomatoey bean soup that will serve you well all week long!
Directions

1. Put the beans in a large pot and add enough water to cover them by at least 2 inches. Add a large pinch of
salt. Bring the water to a boil and boil hard for 2 minutes. Turn off the heat, cover the pot and let the beans
soak for at least an hour, and up to 4 hours.

2. Drain the beans and return them to the pot. Add the chicken stock or water, garlic, herbs and a couple
pinches of salt. Bring the beans to a boil over high heat. Lower the heat, cover, and simmer for 30 minutes.
Add the tomatoes and simmer gently, uncovered, until the beans are tender (30 to 60 minutes more),
stirring occasionally. If the soup seems too thick at any point, just add a little water.

3. Season to taste with salt and pepper. Remove the herb sprigs and stir in the olive oil and some grated
parmesan just before serving.



