Bread Soup -Zuppa di Pane


*Makes 6 Servings 

Ingredients: 
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1 ½ cup chopped mixed fresh herbs, such as marjoram, thyme, basil, mint, arugula, and Italian parsley
2 medium zucchini, cut into ½ inch dice
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8 ounces green beans, tops and tails removed and cut into 1 inch lengths
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1 pound russet potatoes, peeled and cut into 1 inch chunks
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2 ripe tomatoes, peeled and coarsely chopped
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1 Spanish onion, cut into ¼ inch dice
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1 clove garlic, crushed
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8 cups cold water
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Salt
[image: image9.png]


Two 1-inch thick slices thick Italian Peasant bread, crusts removed
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½ small dried hot chile pepper or 1 teaspoon hot red pepper flakes
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Freshly ground black pepper
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½ cup extra virgin olive oil

Directions: 
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In a large pot, combine 1 cup of the herbs, the zucchini, green beans, potatoes, tomatoes, onion, garlic, and cold water. Add salt to taste and bring to boil over high heat. Reduce the heat to medium-low and cook, covered, until the potatoes are tender, 20 to 25 minutes. 
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Meanwhile, soak the bread briefly in water to cover, then squeeze to get rid of the excess liquid. Crumble the bread and add it to the soup, along with the chile pepper. 

[image: image15.png]


Cook, stirring with a wooden spoon, until the bread has broken down and thickened the soup, about 10 minutes. Season with salt and pepper. [image: image16.png]


Ladle the soup into bowls, drizzle with the olive oil, and sprinkle with the remaining ½ cup chopped herbs. 

