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Recipe slightly adapted from Barefoot 
Contessa Foolproof 

 

Serves 6-8 

Ingredients: 

Olive oil 

4 oz. pancetta, ½ inch dice 

1 yellow onion, chopped 

4-5 carrots, diced 

3 stalks celery, diced 

4 cloves garlic, minced 

2 tsp. chopped fresh thyme leaves 

26 oz. canned, chopped tomatoes 

6-8 c. chicken stock 

1 bay leaf 

Kosher salt and freshly ground pepper 

1 (15 oz.) can cannelloni beans, drained and 
rinsed 

2 c. cooked small pasta (1 c. dry), I used 
ditalini  

8-10 oz. fresh baby spinach leaves 

½ c. dry white wine 

2 tbs. pesto 

Grated parmesan cheese, for serving 

Directions: 

Heat 2 tbs. of olive oil over medium heat in a 
large, heavy pot or Dutch oven.  Add 
pancetta and look over medium-low heat for 
6-8 minutes, stirring occasionally, until 
lightly browned.  Add the onions, carrots, 
celery, garlic, and thyme and cook over 
medium heat, stirring occasionally, for 8-10 
minutes, until the vegetables begin to soften. 

Add the tomatoes, 6 c. of chicken stock, the 
by leaf, 1 tbs. salt, 1 ½ tsp. pepper to the pot.  
Bring to a boil, then lower heat and simmer 
uncovered for 30 minutes, until the 
vegetables are tender. 

Discard bay leaf.  Add the beans and cooked 
pasta and heat through.  Add more stock if 
soup is too thick.  Just before serving, reheat 
soup, add the spinach in batches, mix in 
carefully.  Cook just until the leaves are 
wilted.  Stir in the wine and pesto.  Taste and 
adjust flavor with salt and pepper.   

Serve in shallow bowls with garlic 
bruschetta.  Sprinkle with Parmesan cheese 
and a drizzle of olive oil.  Enjoy! 

 

Garlic Bruschetta 

1 baguette 

Olive oil 

1 garlic clove, cut in half 

 

Directions: 

Preheat oven to 425 degrees. 

Slice baguette at 45-degree angle in ½-inch-
thick slices.  Brush both sides with olive oil 
and bake for 6 minutes, until lightly toasted.  
Take slices out of oven and rub the surface of 
each one with the cut clove of garlic. 

 

 


