Italian Pasta & Beans Soup for Two
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Ingredients:

1, 15-ounce can cannellini beans, drained & rinsed
3 cups ham or beef broth, or just plain water
1 medium-small Idaho potato (about ½ pound), peeled and sliced in half
¼ teaspoon dried, crushed rosemary

1 small bay leaf (dried)
2 slices bacon, cut crosswise into ½” pieces

1 - 2 cloves garlic, peeled

1 tablespoon olive oil, plus more for drizzling over the soup

1 very small (about 2 ounces) onion, minced 

1 small (about 2 ounces) carrot, peeled and coarsely shredded 

1, 15-ounce can Italian San Marzano tomatoes, crushed by hand, with their liquid
1 tablespoon tomato paste
Salt and ground, black pepper to taste

2 ounces ditalini  or small elbow pasta
Red-pepper flakes, to taste
Parmesan cheese, grated
 

Preparation:

Process the bacon and garlic into a paste in a food processor. Heat the oil in a large saucepan over medium heat, then add in the bacon-garlic paste and red-pepper flakes and fry, stirring, until golden and crispy. Add in the tomato paste and fry it a minute or two. Stir in the onion and cook, stirring, until translucent. Stir in the carrot and cook until the onion begins to get brown and caramelized. Pour in the broth or water, add the drained beans, potato, rosemary, the crushed tomatoes and bay leaf. Bring to a rolling boil over high heat, then lower the heat to maintain a gentle boil. Season with salt and pepper (I season everything as I add to the pot). 

Simmer about 15 minutes over a nice, bubbly medium-high heat, then add in the pasta and simmer an additional 8 – 10 minutes, until the pasta is al dente (not quite cooked all the way through). Mash the potato coarsely in the pot when it is soft and tender, along with some of the beans. Let it simmer for another 5 minutes, then serve in warm soup bowls, with a drizzle of olive oil and a sprinkle of grated cheese.  

