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FROM THE RECIPE FILES OF THE BODINES

BEAN SOUP VENETIAN STYLE or
PASTA E FAGIOLI ALLLA VENETA

1 CUP WHITE BEANS SOAKED IN COLD WATER OVERNIGHT
1 LARGE HAM SHANK OR HOCK

2 CLOVES GARLIC

2 TABLESPOONS FRESH PARSLEY,CHOPPED
1/3 TEASPOON ROSEMARY

1 TABLESPOON FLOUR

1 TABLESPOON TOMATO PASTE DILUTED IN 1/3 CUP OF WARM WATER
1 CUP DITALINI PASTA

SALT & PEPPER TO TASTE

PLACE BEANS AND HAM HOCK IN 3 1/2 QUARTS COLD WATER, COVER AND COOK

FOR 11/2 HOURS. IN A SEPARATE PAN SAUTE GARLIC, PARSLEY AND ROSEMARY IN OIL,

AND ADD FLOUR, STIRRING CONSTANTLY. SIMMER FOR SIX MINUTES. ADD TOMATO PASTE.
SIMMER FOR 10 MINUTES,WHILE STIRRING. REMOVE GARLIC AND ADD SAUCE TO BEANS
TOGETHER WITH SALT & PEPPER. SIMMER 2 HOURS MORE, UNTIL BEANS ARE COOKED.
REMOVE HOCKAND PICK OFF GOOD MEAT AND ADD TO SOUP. DISPOSE OF BONE. ADD
MORE WATER OR CHICKEN STOCK IF TOO THICK. ADD DITALINI PASTA, COOK FOR 10 TO

12 MINUTES MORE WHILE STIRRING OCCASIONALLY. REMOVE FROM THE STOVE AND LET
STAND 20 MINUTES. WARM SOUP JUST BEFORE SERVING. SERVES APPROX. 4

i





