Pasta e Ceci – serves 4 to 6 (see notes for making only two servings).
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    You can make a vegetarian version of this warming, Italian soup of pasta and chickpeas by substituting the beef broth with vegetable broth!
INGREDIENTS:

2 teaspoons olive oil or bacon fat, for frying
4 cloves garlic, minced

2, 14-oz. cans whole San Marzano tomatoes, juices reserved

1 large, fresh rosemary sprig or 1½ tsp. dried rosemary leaves (finely ground)

43½ oz. beef broth/bouillon (that’s three 14½-oz. cans if you do not make your own)

1 cup water

3, 15-oz. cans chickpeas/garbanzos

6 oz. dried elbow macaroni or cavatappi pasta

½ teaspoon each salt and ground, black pepper
½ teaspoon dried oregano

¼ - ½ teaspoon red-pepper flakes (optional, to taste)

grated Pecorino Romano or Parmesan cheese, for garnish

1 – 2 oz. Parmesan cheese rind, but only if you have any on hand
PREPARATION:

Heat enough oil in a 4-quart stew pot or Dutch oven and lightly sauté the garlic, salt, black pepper, rosemary, red-pepper flakes and oregano in it about a minute. Add the tomatoes in, crushing them well by hand, and their juices. Simmer about 5 minutes. Pour in the broth and water, drop in the cheese rinds (if you have any), and bring to a light, bubbly simmer while you do the next step.
Now, take about a quarter of the chickpeas and mash them well in a large bowl with a potato masher or fork. Stir all the chickpeas – both the mashed and remaining whole ones - into the broth and tomatoes. 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 done. Check for seasoning and add more salt as needed.
If using a fresh rosemary sprig, remove it before serving (along with the cheese rinds)! Serve with nice, crusty bread. Top with grated cheese, to taste.
Notes:  For only two servings, make it in a large saucepan, cutting the ingredients in half, and using only one 15-oz. can of chickpeas. 

