
Method:

The night before you plan to serve the soup, place
the beans in a large pot with enough water to cover
by 2 or 3 inches. (Soaking overnight will shorten the
cooking time the next day.)

On the following day, drain the beans. Add them to
a large pot and cover with water. Cook the beans,
uncovered, for 30 minutes, skimming the surface
occasionally to remove any foam. Drain the beans
and discard the cooking water.

Return the beans to the pot, add the lukewarm
water, and bring to a boil. Stir in the tomatoes,
onions, and carrots. Stir the tomato paste into the
olive oil. Stir this mixture into the pot of beans and
vegetables. Cook the soup over medium heat,
stirring occasionally, for 30 minutes.

Stir in the chile, celery, parsley, and salt and pepper
to taste. Continue to boil over medium heat until
the beans and vegetables are tender, another 20
minutes.

Serve the soup garnished with scallions.

Enjoy!

INGREDIENTS

1 pound dried cannellini beans
8 cups lukewarm water
3 medium tomatoes, grated (on the large
holes of a box grater)
2 medium red onions, finely chopped
2 carrots, cut crosswise into ½-inch rounds
1 teaspoon tomato paste
¼ cup olive oil
1 red chile pepper, finely chopped
2 celery stalks, chopped
2 scallions, cleaned, for garnish
Salt and freshly ground black pepper

COOK'S NOTES

Tailor this recipe to your taste!  Feel free
to add or substitute whatever you like to
make this your perfect pot of soup! 

Use salt sparingly – because celery has a
salty taste, it lends a briny flavor to food
without any added sodium!

If you can’t find fresh produce, use
canned/boxed/jarred products – there are
fantastic pantry options & anything goes!

Sometimes referred to as the “national food of the Greeks", fasolada holds a special place in every Greek
child’s heart. Made with the most basic ingredients, this soup reminds us all of home.

CANNELLINI BEAN SOUP - FASOLADA
CHEF MARIA LOI'S FROM LOI ESTIATORIO...

Serves 4


