Tomato Bean Soup

From the Moosewood Restaurant Celebrates cookbook

Serves 6-8

1 tbls olive oil

3 ½ cups chopped onion

1 teas dried oregano

1 teas dried basil

4 ½ cups pinto or roman beans

4 ½ cups canned diced tomatoes

1 teas salt

ground black pepper to taste

grated parmesan cheese

Warm the olive oil in a heavy-bottomed soup pot.  Add the onions and sauté on medium-high for about 10 minutes, stirring frequently until they begin to brown.  Stir in the oregano and basil and add 1 cup of water.  Bring just to a boil, then cover and simmer for 3-4 minutes until the onions are quite soft.

Add two thirds of the beans and tomatoes to the pot.  Hand blender until smooth.  Stir in the remaining beans and tomatoes and salt.  Cook on medium for 5-10 minutes, stirring often to keep the beans from burning.  Now add the pepper to taste.

Serve and top with parmesan.

Notes: I used two large cans of mixed beans.  I had one large can of tomatoes and used up bits of frozen tomato sauce containers in the freezer. (eg. left-over paste or small amounts of spaghetti sauce)  As long as the amount of beans is approximately equal to the amount of tomato, you’re good.

The cookbook said the parmesan was optional.  It’s crucial, in my opinion.

This meal was hearty and delicious with a salad and some grainy bread!!!

