
MINESTRONE SOUP
 by Emily Arons

The trick to making a really special minestrone soup happens at the
beginning of the process. Try to get a lot of nice brown color on your

base vegetables (allium, carrot, and celery-type vegetables), by using a
larger-than-usual amount of olive oil and keeping a close eye on them.

As the vegetables cook and soften, they will start to stick to the bottom
of the pot—use a flat bottomed spoon to scrape this goodness off the

bottom and mix it back into the vegetables. You will need to do this
about 10 times to really develop a deep flavor.

While often served as a first course, minestrone can be a great stand-
alone dinner, as it has starch, vegetables, and protein in it. Make it
fancy with some herbs, parmesan, and crusty bread or croutons.

 



INGREDIENTS
Servings: 8 

 
1 medium onion, diced

3 carrots, diced
3 celery stalks or 1 celeriac root or 1 handful of

parsley root, diced
4 cloves garlic, minced

1 small hot pepper, chopped or 1 teaspoon red
pepper flakes

1 Tablespoon chopped herbs—rosemary, sage,
thyme, or oregano

14 ounces crushed tomatoes
½ head green cabbage, large dice

4 medium potatoes, diced
7 cups broth or water or bean-cooking-liquid

1 cup cooked beans (*see note below)
Olive oil

Salt 
Pepper

 
Cooked pasta, optional

 
 



Using a Dutch oven or heavy bottomed pot, cook the carrot, onion, and
celery in a generous amount of olive oil with a big pinch of salt over
medium heat. Stir regularly and scrape the bits off the bottom of the pan
as the vegetables stick. Cook until the vegetables start to soften and take
on a darker color.

Add the garlic, hot pepper, and herbs, and cook for a couple of minutes
until the garlic scent mellows.

Add the crushed tomatoes and cook until they start bubbling.

DIRECTIONS



Add potatoes and 7 cups of broth (or bean-cooking-liquid or water) to
cover all the vegetables. Bring to a boil, lower heat, and simmer until the
potatoes are cooked through.

Add the beans and continue cooking for ten minutes.

You may need to add more water if there is not enough in the pot.

Taste and add salt and pepper as needed.

DIRECTIONS
Add the cabbage and another big pinch of salt. Cook, stirring
occasionally, until the cabbage has begun to soften. It will shrink down a
lot.



To serve: You can mix in cooked pasta just before serving, or serve
without it. Top with a drizzle of olive oil and a sprinkle of parmesan. You
can also chop fresh parsley, basil, or rosemary for a bright tasting
garnish. Pile on fresh croutons or dip a slice of crusty bread.

To cook dry beans: Soak the beans in cold water overnight, leaving them
on the countertop. The next day, strain the water and rinse the beans. Put
in a pot and cover with cold water. Bring to a boil, turn the heat down to
low, and simmer the beans until tender. If foam rises to the top of the pot,
scrape it off and discard it. The liquid that the beans have cooked in will
get thick and starchy—this makes a great cooking liquid for your
minestrone soup!

NOTES


