
Pasta e fagioli 
For 6 to 8 people 

 
2 cups uncooked cannellini, soaked overnight 
1 small yellow onion 
1 carrot 
1 celery rib 
¼" thick pancetta slice 
1 small rosemary sprig 
2 tablespoons olive oil + some for finishing 
4 sage leaves 
Salt and pepper to taste 
1 cup uncooked pasta (small format like tubetti is perfect) 
grated parmigiano or pecorino for serving 
 
Finely chop the onion, carrot and celery together. Cube the pancetta and turn into a 
paste in the food processor. Strip the rosemary sprig and mince the needles finely.  
 
Note:  If you do not have a food processor you can mince the pancetta using the trick of 
placing it in the freezer until it is quite hard but not completely frozen. In this state, it will 
be very easy to mince. 
 
Heat the 2 tablespoons of olive oil over medium heat in a wide shallow sauce pot, ideally 
one attractive enough to be carried to the table as a serving vessel. Add the minced 
aromatic vegetables, pancetta, rosemary and sage leaves. Season with a pinch of salt 
and sauté gently for 10 to 15 minutes, until the pancetta is translucent and much of its fat 
has melted and the vegetables have softened and are beginning to turn blond. 
 
Drain the beans and stir them in. Move around the pot for 2 to 3 minutes to coat them. 
Add 3 times the volume of the beans in hot water and bring to the boil. Lower the heat 
until there are gentle but visible bubbles, season with 2 teaspoons of salt, partially cover 
and cook until the beans are quite tender and almost melt in your mouth, 40 to 50 
minutes. 
 
Note: The cooking time depends on the kind of beans you are using and their age. Refer 
to the package or to your experience to gage, keeping in mind that the older the beans 
the longer they need. 
 
For a creamier mouth full, spoon about 1/2 cup of beans into a bowl and puree them with 
a handheld blender, then stir back into the pot. Taste and adjust salt and pepper. Keep 
in mind that pasta e fagioli is a soup, so the beans should be fairly runny. If it seems too 
thick, you can use some hot water to dilute it. 
 
In a separate pot of salted boiling water, cook the pasta quite al dente, 3 to 4 minutes 
less than suggested on the package. Drain and combine with the beans, heat for about 2 
minutes, stir and finish with a thread of olive oil. Bring to the table while still steaming 
and offer grated cheese on the side. 
 
As any soup, this freezes well, but I recommend freezing the bean part by itself and 
adding freshly cooked pasta only when the time to eat it comes.  
 
	


