Pasta Fazool by Janiva Magness

(Irma Castelenuovo Carli recipe)

Cook one pound of pinto beans in about three or four quarts of water.  (You can pre-soak beans overnight. Just strain and add new, clean water to begin cooking.)

Sauté in separate pan:

3 small garlic cloves minced

4 T olive oil

1 1⁄2 onions chopped

5 sprigs of parsley or about one tablespoon of dry parsley

1 stalk of celery chopped

Salt and pepper to taste

Add one small can (8oz.) of tomato sauce once above ingredients are well sautéed.

Cook this mixture for at least an hour, longer is OK as long as it doesn’t dry out - keep lid on.

For a richer, more full-bodied pasta fazool, double the recipe for the tomato mixture.

Strain beans when cooked, keeping liquid and holding out about one cup of beans.

Add strained beans to Cuisinart and add some of the liquid, maybe a cup. Turn on high until beans are liquefied. Add more liquid if mixture is too dry or not smooth enough.

Put the remaining liquid back in the soup pot, add the beans that have been liquefied, add the cup of beans, add the tomato mixture. Turn on heat to medium and stir until it becomes blended. Keep the lid on so it won’t dry out or become

too thick. Water can be added if necessary. Soup should not be too watery. Check now to make sure your soup has enough salt for a good flavor.

***When ready to eat and serve, chop one-quarter to one-half of a cabbage into one-inch pieces, add to soup mixture and cook about ten minutes or until done to

***your preference. In separate pan, cook tiny seashell macaroni and drain and add to soup mixture. Again, your preference in terms of how much pasta and cabbage.

To plate as opposed to serving family style, add individual amounts of cabbage and macaroni to each bowl then add soup. This saves the soup for freezing remainder. See below. Good with French bread and salad.

(I place soup in quart jars and freeze. Never freeze with cooked

macaroni and cabbage with the soup. Too mushy. Soup freezes very well.)

