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Soup

3

Cavolo nero 11/2 lbs
Garlic cloves 4
Red onions 2
Carrots 4
Celery head |
Uried chile 1
Can borlotti beans 14 oz
Fennel seeds /2 tsp

Can tomatoes /2 x 14 oz
Chicken stock  21/s cups
Sourdough loaf /s
Ex.v.olive oil

Cavolo nero

Peel the garlic, onions, and carrots,
Roughly chop 3 garlic cloves, the onions,
pale celery heart, and carrots. Crumble
the chile. Drain and rinse the beans.

Heat 3 tbsp olive oil in a thick-bottomed
pan, add the onion, celery, and carrot and
cook gently until soft. Add the fennel
seeds, chile, and garlic and stir, then add
the tomatoes, chopping them as they
cook. Season and simmer for 15 minutes,
stirring occasionally. Add the beans and
stock, and cook for 15 minutes longer.

Discard the stems from the cavolo
and boil the leaves in salted water for
5 minutes. Drain and chop, reserving
4 thsp of the water. Add the water and
cavolo to the soup. Stir and season.

Cut the bread into 1/2-inch slices. Grill on
both sides, then rub with the remaining
garlic and drizzle with olive oil. Break up
the toast and divide between the soup
bowls. Spoon over the soup and serve
with more olive oil.

All bean soups are made more delicious with a generous addition of

spicy-flavored, newly pressed olive oil poured over each serving. Tuscan

olive oil is pressed at the end of October, when the frosty weather starts

and cavolo nero (black Tuscan cabbage) is ready to be picked.
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