Minestrone for Two
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Ingredients:

1, 14-ounce can cannellini beans, drained and rinsed
2 ounces elbow macaroni, orecchiette or other small pasta
3 ounces pancetta, finely diced into ¼” cubes 
2 ounces ham, diced finely – I also do a version using spicy Italian sausage meat fried crispy
1 medium onion, diced
1 rib celery with some leaves attached, finely chopped

1 small (2-ounce) carrot, finely chopped

1 small (2-ounce) zucchini, finely chopped

2 cloves garlic, finely minced
¼ teaspoon red-pepper flakes
½ teaspoon dried oregano
4 cups water

1 cup chicken or ham broth or bouillon
1 bay leaf
1 – 2 ounces Parmesan-cheese rind(s)
¾ cup Italian passata or tomato juice (I like using spicy V-8 juice!)

1 Roma tomato, diced large (optional)
¼ - ½ ounce fresh basil leaves, torn
Salt, pepper, grated Parmesan, olive oil (to taste)
Preparation:

In a large saucepan, sauté the pancetta in a tablespoon of olive oil over medium-high heat until fat is rendered and pancetta is nicely browned and even a little blackened (I do it outside on the grill over high heat because it stinks the whole house up!). Add in the ham and red-pepper flakes; sauté until the ham is a little browned, then add in the chopped onion, celery, carrot and zucchini. Season with a little salt and pepper, and sauté until the vegetables soften up and are even browned. 
After vegetables are browned, add in the garlic. Cook a minute or two, then put the beans into the stew-pot with the water, broth, bay leaf, oregano, cheese rind(s), tomato and tomato juice; bring to a boil, then reduce heat to a vigorous simmer. Cook for 1 hour, stirring occasionally. 
Ten minutes before you’re ready to serve, fish out the Parmesan rind(s) and bay leaf, then add in the pasta. Check to insure the macaroni is al dente, then stir in the basil at the last minute; check seasoning. Serve in wide-rimmed bowls. Sprinkle with grated Parmesan and a good drizzle of olive oil. Goes great with toasted crostini on the side! 
