Minestrone Soup

1/4 pound pancetta (Italian cured pork belly), diced

1/3 cup olive oil

1 large yellow onion, chopped

1 large carrot, peeled and cut into small dice.

1 rib of celery, cut into small dice

3 garlic cloves, minced

2 zucchini, cut it into small dice

1/4 pound green beans, cut into 1/2-inch pieces

1/2 pound potatoes, peeled and cut into 1/2-inch pieces

4 cups shredded savoy green cabbage

1/2 pound kale leaves (no stems), chopped

1 28-ounce can of tomatoes, chopped coarse and drained

4 1/2 cups chicken broth (low salt and fat free if possible) plus more, if necessary

2 cans white cannellini beans, rinsed and drained well

1/4 cup water

Salt and pepper to taste

Freshly grated Parmesan cheese from a block of Parmesan

1. In a large heavy soup pot, sauté the pancetta in the olive oil over medium-high heat until it is brown and crispy.

2. Add the onion, carrot, celery, and garlic.  Sauté the mixture until the vegetables have softened, about 4 minutes.

3. Add the zucchini, green beans, and potatoes.  Cook the mixture for another 4 minutes.

4. Add the cabbage and the kale.  Cook until the greens have wilted.

5. Add the tomatoes and the broth and cover the pot.  Simmer the soup for 1 hour.

6. Purée one can of beans plus the 1/4 cup of water in a food processor until smooth.

7. Add the purée plus the other can of beans into the soup and stir the mixture well.  If the soup seems too thick, add more chicken broth.

8. Simmer the soup for another 15 minutes.

9. Taste the soup and season it with salt and pepper.  Serve with freshly grated Parmesan.
