
Italian  sausage  and  lentil
pasta

Italian  Sausage  and  lentil
pasta
As  the  clock  ticks  down  to  midnight  on  New  Year’s  Eve,
Italians across the country prepare for a meal steeped in
tradition and symbolism: Italian sausage and lentil pasta.
This hearty and flavorful dish combines savory sausage with
tender lentils, ingredients chosen for more than just their
taste.  Lentils,  with  their  small  ,  coin-like  shape  are
believed to bring prosperity and good fortune in the coming
year. The sausage, rich and satisfying, symbolizes abundance,
a wish for a year  filled  with plenty.

This beloved meal is often enjoyed as part of a festive New
Year’s feast, paired with sparkling wine and the warmth of
holiday  gatherings.  The  lentils,  typically  cooked   with
aromatic herbs and a touch of tomato, melts deliciously with
the pasta and the flavorful juices of the Italian sausage.
It’s not just a dish, it’s a hopeful gesture, a culinary
tradition meant to set the tone for a prosperous and joyous
year ahead. Whether you’re  Italian or simply inspired by this
custom, making Italian sausage and lentil pasta is a delicious
way to ring in the new year with a little bit of tradition and
a whole lot of flavor.

Variations for this Italian sausage
lentil pasta

I am using spicy Italian sausage in this recipe. If you1.
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don’t like spicy you can use mild sausage. But if you
want extra spice add a tablespoon of hot chili flakes
along with the spicy Italian sausage, for an extra kick.
 Add extra nutritional value by adding extra vegetables.2.
Like  zucchini  and  spinach.  You  can  also  up  the
measurements  of  the  onions,  carrots  and  celery.
If you want to go the vegetarian route with this recipe3.
you can leave out the sausage and use vegetable stock .
This Italian sausage lentil pasta is the prefect dish to
ring in the New Year with tradition and flavor. The
hearty combination  of tender lentils, savory sausage,
and perfectly cooked pasta creates a comforting meal
steeped in Italian heritage. Whether you’re celebrating
with loved ones or enjoying a night in, this dish brings
good fortune, deliciousness, and warmth to the table.
Here’s to a prosperous and flavorful New Year!!!!

Ingredients
1/2 lb. spicy Italian sausage crumbles
2 Tbsp. olive oil
1 cup each chopped onion + celery +carrots
1 Tbsp. minced garlic
3 cups rinsed lentils
2 Tbsp. tomato paste
3 cups chicken stock
2 cups water
1 cup small shaped pasta
1/2 cup chopped Italian parsley
1/2 cup grated parmesan cheese
salt and pepper to taste

Instructions
Start by adding the olive oil to a stock pot or dutch1.
oven over medium high heat. Then add the Italian sausage

https://amzn.to/3BKCsv2
https://amzn.to/3BKCsv2


and cook until brown, breaking it up as you go.
Once the sausage is browned add the onions, celery, and2.
carrots.  Cook  until  the  vegetables  are  soft  and
translucent.
Then add in the tomato paste, chicken stock, and water3.
bring to a boil. Lower the heat add the lentils and
simmer covered for 30 minutes or until the lentils are
tender.  Then  add  in  the  the  pasta  and  simmer  7-10
minutes longer.
Add the Italian parsley. Ladle into pasta bowls . Top4.
with  additional  freshly  grated  parmesan  and  Italian
parsley. ENJOY!!!!

Sausage  stuffed  shells  with
bechamel

Sausage  stuffed  shells  with
bechamel
There is something undeniably cozy about baked pasta dishes.
Sausage stuffed shells with bechamel sauce is a recipe that
combines bold flavors with creamy decadence, creating a meal
perfect for family gatherings, special occasions or even a
quit night in.

This dish takes the traditional idea of stuffed shells and
gives it a luxurious twist. Instead of marinara , a velvety
bechamel sauce coats the shells, enhancing the savory sausage
filling with a creamy richness. Every bite is a delicious
blend of tender pasta, flavorful filling, and a smooth sauce
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baked to perfection.

Tips  for  success  when  making
sausage  stuffed  shells  with
bechamel
1. Prep ahead: cook the pasta , make the filling , and prepare
the  bechamel  sauce  up  to  a  day  in  advance.  Store  them
separately in the fridge until you are ready to assemble.

2. Use crumbled Italian sausage for faster browning . You can
customize  your  sausage  preference  by  using  mild  or  a
combination  of  mild  and  spicy.

3. Pipe the filling: Transfer the sausage  filling mixture to
a piping bag or a zip -top with the corner snipped for a quick
and mess -free stuffing.

Sausage stuffed shells with bechamel sauce is a comforting ,
crowd- pleasing dish that transforms simple ingredients into a
luxurious Italian-inspired meal. Whether you are preparing it
for a weeknight family dinner or a special occasion , this
recipe  is  sure  to  impress  with  it’s  creamy  sauce,  savory
filling, and bubbly golden topping. With a little prep and
these streamlined tips, you will have a stunning baked pasta
dish that’s as easy to make as it is delicious!!!

Ingredients
32 large shells
1/2 lb. spicy Italian sausage
2 Tbsp. olive oil
1/2 cup chopped onion
1 Tbsp. minced garlic
2 cups ricotta cheese
1 cup grated parmesan



1 cup shredded mozzarella
1egg slightly beaten
1/2 cup chopped Italian parsley
2 cups marinara sauce
Bechamel sauce Ingredients: 1 stick of butter+ 1/4 cup
flour+ 4 cups milk+ pinch of nutmeg

Instructions
Cook the shells el dente (about 3 minutes less than the1.
package directions) drain and rinse under cold water.
Set aside.
In a skillet over medium high heat in the olive oil2.
saute the onion and garlic until soft and translucent
then add the sausage and cook until browned and fully
cooked, breaking it into small pieces. Remove and let
cool slightly.
In  a  bowl  combine  the  ricotta,  mozzarella,  parmesan3.
cheese, egg , parsley and the sausage mixture. Salt and
pepper to taste
Make the bechamel sauce In a sauce pan melt the butter4.
over medium heat. Whisk in the flour and cook for 2
minutes until golden forming a roux. Gradually whisk in
the milk stirring continually to prevent lumps until the
sauce thickens 5-8 minutes. Add the nutmeg , salt and
pepper to taste. remove from the heat.
Preheat your oven to 375-degrees5.
Spread a thin layer of bechamel sauce and the marinara6.
sauce  on  the  bottom  of  an  oven  proof  baking
dish.https://amzn.to/3ZS3CIxhttps://amzn.to/3ZS3CIx
Fill  each  pasta  shell  with  1-2  Tablespoons  of  the7.
sausage mixture and arrange them in the dish .
Pour  the  remaining  bechamel  sauce  evenly  over  the8.
shells.
Top the shells with additional mozzarella and parmesan9.
cheese.  Cover  the  dish  with  foil  and  bake  for  20
minutes. Then remove the foil and bake 10 minutes longer

https://amzn.to/3ZS3CIx


or  until  the  cheese  is  bubbly  and  golden.  Top  with
additional Italian parsley. ENJOY!!!!

one pot pasta with potatoes

one pot pasta and potatoes
There is something magical about simple, rustic recipes that
warm your heart as much as your stomach. One pot pasta and
potatoes or pasta e patate is a beloved pasta dish in Italian
households, a true testament to cucina povera- Italian peasant
cooking  that  transforms  humble  ingredients  into  something
delicious.

The recipe is the essence of simplicity, combining tender
pasta, creamy potatoes, and herbs in a single pot. The starch
from the potatoes and pasta create a naturally creamy sauce,
perfectly flavored with pancetta, garlic and onions. It’s a
meal that feels like home for me , whether I am serving it on
a cold winter night or as a quick weeknight dinner.

The  beauty  of  one  pot  -meals  isn’t  just  in  the  ease  of
cleanup-it’s  the  way  the  flavors  melt  together,  creating
flavor that is timeless and effortless.

Here’s  why this one-pot pasta and
potatoes stand out
One- pot pasta and potatoes has a lot going for it here’s why

 The combination of pasta and potatoes creates a creamy,1.
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hearty texture that’s filling and satisfying, perfect
for chilly nights.
Simple and accessible: You only need a handful of pantry2.
staples: pasta, potatoes, and a few aromatics. The only
ingredient you may need is pancetta and here you could
use  bacon.  Or  for  a  vegetarian  option  leave  it  out
completely.
One-pot  convenience:  Minimal  cleanup  is  always  a3.
win!!!Cooking everything in one pot not only makes for
easy cleanup but also allows the ingredients to infuse
each other with flavor.
Economical and filling: Combining two carbs  ( pasta and4.
potatoes) with pancetta creates a hearty meal that’s
budget -friendly and delicious. Whether you are cooking
for a cozy weeknight dinner or looking for a dish that
feels like home this recipe delivers every time. With
it’s  rich, creamy texture smoky pancetta, and minimal
cleanup, it’s destined to become a family favorite.

Ingredients
1/2 Lb. short pasta
2 Tbsp. olive oil
1 cup chopped onion
1 Tbsp. minced garlic
1 cup diced pancetta
2 Tbsp. tomato paste
3 cups chicken stock
3 cups small  diced potatoes
parmesan rind
a few rosemary sprigs
1 cup shredded provolone

Instructions
Start in a stock pot over medium high heat in the 21.
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Tbsp. of olive oil by cooking the pancetta until crisp.
Then add the onion and garlic and cook until soft and2.
translucent. mix in 2 Tbsp. of tomato paste , Then add
the potatoes and mix to coat with the cooked ingredients
in  the  pot.  Salt  and  pepper.  Then  add  the  stock,
parmesan  rinds  and  a  few  sprigs  of  rosemary.
Cover and simmer on low until the potatoes are fork3.
tender , about 20 minutes. Then add the pasta and cook
until the pasta is el dente about 9 minutes longer.
Take it off the fire and mix in the shredded provolone4.
cheese . Mix to melt the cheese.
Ladle into pasta bowls , top with more grated parmesan5.
and fresh chopped Italian parsley. ENJOY!!!!

Creamy  Italian  sausage
risotto

creamy  Italian  sausage
risotto
Creamy Italian sausage risotto. The perfect marriage of savory
sausage  ,  creamy  Arborio  rice,  and  Italian  herbs  is  the
perfect  dish  for  cozy  nights  or  special  gatherings.  This
recipe combines the earthy flavor of Arborio rice with in a 
the  savory  richness  of  Italian  sausage,  simmered  in  a
flavorful broth and finished with a touch of cream. Whether
you’re a seasoned risotto lover or trying it for the first
time, this dish is a foolproof way to elevate your table.
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Three tips for success when making
creamy Italian sausage risotto

Warm your broth: Always warm your broth to maintain the1.
temperature of the risotto. Adding cold broth slows the
cooking process and makes the risotto less creamy . Keep
the broth on low heat in a separate pan and add it a
ladle at a time, while stirring.
 Toast the rice: before adding any liquid lightly toast2.
the rice along with the sausage. This step enhances the
nutty flavor and helps the rice hold it’s texture as it
absorbs the broth.
Stir often: Stir often,  stirring releases the starch3.
from the rice, creating a creamy consistency. Creamy
Italian sausage risotto is a comforting and flavorful
restaurant  quality  dish  that  brings   the  heart  of
Italian cooking to your table. Simple, satisfying and
sure to impress- enjoy every delicious bite.

Ingredients
2 Tbsp. olive oil
1 small chopped  shallot
1 Tbsp. minced garlic
1/2 lb. Italian sausage casings removed
2 cups Arborio rice
1 cup white wine
5 cups chicken stock warmed
1 cup grated parmesan cheese
1/2 cup heavy cream
2 Tbsp. butter
2 Tbsp. chopped Italian parsley
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Instructions
In the olive oil over medium high heat cook the sausage1.
in a large saute pan over medium high heat until brown ,
breaking it up into small crumbles as it cooks. Add the
garlic and cook until soft.
Then add the rice and toast for a few minutes2.
Deglaze  the  pan  with  the  wine  waiting  until  it3.
evaporates,  then  beginning  adding  the  warm  broth  by
ladle full while stirring continuously and waiting until
it evaporates before repeating the process until all the
chicken stock is added . this process will take 15 -20
minutes.
Once the rice is fork tender and creamy stir in the4.
parmesan, heavy cream, Italian parsley, and butter. Mix
until well combined and heated through .
Adjust  your  seasonings  top  with  more  parmesan  and5.
parsley. ENJOY!!!!

Vegetarian Mushroom Bolognese
Bucatini

Vegetarian Mushroom Bolognese
Bucatini
If your craving Italian and want vegetarian too make this
delicious vegetarian mushroom Bolognese bucatini. When your in
the mood for the comforting richness of Italian food but want
to keep it vegetarian, this mushroom Bolognese bucatini is the
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perfect answer. It’s hearty, satisfying and packed with bold
meaty flavors without the meat!!!

What to know about this vegetarian
mushroom Bolognese bucatini recipe
Mushrooms are the star of this vegetarian recipe. Their meaty
texture and hearty flavor make them an ideal substitute for
ground beef. In this recipe I used a mix of cremini and baby
portabella  mushrooms  to  create  a  robust  and  savory  pasta
sauce. The addition of the vegetable sofrito, red wine and
good quality tomatoes add depth of flavor.  of course you can
use any blend of mushrooms that fit your taste.  Although I
used bucatini, I love it’s hollow center, if you don’t have
bucatini  spaghetti  or  fettuccine  works  in  this  vegetarian
recipe too. This vegetarian mushroom Bolognese bucatini is
proof that comfort food doesn’t have to rely on meat to be
rich, satisfying and delicious.

Whether you’re a lifelong vegetarian, experimenting with
vegetarian meals, or simply craving a rich , satisfying
pasta dish this recipe delivers all the comforting taste
of a classic Bolognese with a fresh meatless twist.

Ingredients
1/2 Lb. Bucatini pasta
2 Tbsp. olive oil
1 cup each chopped onion+ celery+ carrots
2 Tbsp. minced garlic
4 cups sliced mushrooms
1 cup red wine
2 cups tomato sauce
2 cups crushed tomatoes
2 Tbsp. fresh chopped  Italian parsley
Grated pecorino Romano
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Instructions
 start by saluting the onion, carrots, celery and garlic1.
until soft and fragrant. Then add the mushrooms and cook
until beginning to brown.
Deglaze  the  pan  with  the  red  wine  waiting  until  it2.
evaporates, before adding the tomatoes. Cover and simmer
for 1 hour. In the meantime cook your pasta el dente.
Add a cup of pasta water to the sauce if too thick. Toss
the pasta in this vegetarian Bolognese sauce add in the
Italian  parsley.  Plate  top  with  the  grated  pecorino
Romano. ENJOY!!!!

Creamy  butternut  squash
gorgonzola pasta

Creamy  butternut  squash
gorgonzola pasta
This  creamy   butternut  squash  gorgonzola  pasta  is  warm,
creamy, cheesy and full of cold weather ingredients. It’s an
easy pasta recipe  made with roasted butternut squash that is
pureed along with roasted garlic and onion to create a silky
smooth flavorful sauce. The gorgonzola cheese and sage balance
out  the  natural  sweetness  of  the  squash  and  adds  an
irresistibly savory, cheesy flavor. It’s hands down one of the
best vegetarian pasta dish for chilly weather.
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Things  to  know  about  this  creamy
butternut  squash  gorgonzola  pasta
recipe
Roasting the butternut squash brings out the natural sweetness
and adds flavor to the sauce.

Blending the butternut squash , garlic and onions once roasted
with pasta water  makes a velvety sauce. You can use vegetable
or chicken stock  in addition to the pasta water. or add a bit
of cream for added flavor. Butternut squash can be sweet so
season well with salt and pepper. The gorgonzola will add
some  tang,  but  if  you  want  more  tang  add  a  squeeze  of
lemon juice or white wine to the sauce. 

To wrap it up creamy butternut squash and gorgonzola pasta is
the prefect blend of sweet, savory, and earthy flavors making
it a  delicious pasta dish for any season.

Ingredients
1/2 lb. short pasta
4 cups peeled, cleaned butternut squash cut into medium
dice
1 whole garlic bulb cut in half
1 medium peeled onion quartered
2 Tbsp. olive oil
5-6 sage leaves
2 cups walnuts
2 cups pasta water
2 cups gorgonzola crumbles
salt and pepper to taste
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Instructions
start by placing the squash,  garlic bulbs and onions on1.
a baking sheet. drizzle everything with extra virgin
olive oil salt and pepper to taste. Then roast in a
preheated 400-degree oven for30 minutes or until the
butternut squash is soft and beginning to caramelize. In
the meantime cook your pasta el dente. reserving 2 cups
of water before draining, and start the sauce
In a saute pan in 2 Tbsp. of olive oil fry the sage2.
leaves and walnuts until the sage is crispy and the
walnuts toasted
Put the squash, onion and garlic in a food processer add3.
1 cup of the reserved pasta water and blend until smooth
Add the butternut puree to the saute pan add in the4.
gorgonzola and the remaining cup of pasta water. Simmer
until the gorgonzola is melted and sauce creamy about 5
minutes. Toss the pasta in the sauce . Top with more
gorgonzola crumbles. ENJOY!!!!

Spicy  sausage  and  broccoli
Shells

Spicy  Sausage  and  broccoli
shells
Spicy sausage and broccoli shells is a classic Italian pasta
dish that’s so easy to make. You’ll love that this hearty meal
comes together in less than 30 minutes and uses just a handful
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of ingredients you probably have on hand. It’s the perfect
weeknight family meal when you want Italian and easy too. It’s
a delicious easy recipe , combining savory , spicy Italian
sausage,  crisp  broccoli  and  el  dente  cooked  pasta  in  a
delicious  pan  sauce  packed  with  flavor  ,  this  sausage,
broccoli pasta recipe is the ideal meal for busy nights.

Why You’ll love this spicy sausage
and broccoli shell recipe
Quick and easy: Ready in less than 30 minutes, this sausage
and broccoli pasta dish is perfect for busy weeknight family
meals. Few ingredients and simple steps means it’s as easy as
it is delicious.

Bold and savory flavors: The sausage brings a robust, spicy
kick,  perfectly  balanced  by  the  earthy  bitterness  of  the
broccoli.

Nutritious and filling: With the protein from the sausage,
fiber and vitamins from the broccoli, and the satisfying carbs
from the pasta, this dish is filling and packed with good for
you ingredients.

Customizable: You can easily customize this pasta recipe by
controlling the spice level by choosing a mild,  medium or hot
sausage or even add or subtract the red pepper flakes. And of
course the pasta shape is always optional, although I prefer a
short pasta shape, you can use whatever shape fits your taste.

Family- friendly: It’s one of those dishes that both kids and
adults will enjoy, and you can sneak in extra veggies without
much fuss.

This is the kind of meal that’s simple enough for weeknight
meals, but flavorful enough for Saturday night dinner with
friends.



 

Ingredients
1/2 Lb. pasta
4 cups trimmed broccoli florets
2 links spicy Italian sausage casings removed
3 Tbsp. olive oil
2 Tbsp. minced garlic
1  cup chopped onion
1 Tbsp. red pepper flakes
1 cup chicken stock
2 cups pasta water
grated parmesan cheese

Instructions
Start by cooking your pasta el dente reserving 2 cups of1.
the pasta water.
In the mean time make the sauce in the saute pan over2.
medium high heat in the olive oil saute the sausage
until beginning to brown before adding the garlic and
onion saute until the onion and garlic are soft and
fragrant. Deglaze the pan with the chicken stock waiting
until it evaporates before adding the pasta water. Then
simmer the sauce until it thickens, about 15 minutes.
Add the el dente cooked pasta. Then in the same pasta3.
water cook the broccoli until fork tender.  Mash some of
the  broccoli   and  add  to  the  pasta.  Adjust  your
seasoning. Top with grated parmesan cheese and Italian
parsley. ENJOY!!!
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Authentic  Italian  Pasta  e
Fagioli

Authentic  Italian  pasta  e
fagioli
Authentic  Pasta  e  fagioli  is  a  humble,  hearty  and  soul-
warming Italian pasta dish that brings back vivid  childhood
memories  of  the  smell  of  simmering  beans,  tomatoes,  and
garlic. for many Italian families, pasta e fagioli was the
meal that could feed everyone on a tight budget. It’s the
ultimate ” cucina povera” dish- poor kitchen. This is the
essence  of  authentic  Italian  cooking:  making  the  most  of
simple ingredients to create something unforgettable.

What  to  use  in  this  Authentic  
Italian  pasta e fagioli recipe
This version of pasta e fagioli stays close to it’s roots
using  classic  Italian  ingredients.  I  used  dry  cannellini
beans  soaked over night. You  can use canned beans and add
them to the tomato sauce 10 minutes before adding the pasta.

Traditionally, ditalini or small shaped pasta is used, but
feel free to experiment with other small pasta shapes.  Adding
a parmesan rind while the soup simmers is a little trick many
Italian cooks use to add more flavor.  I Use these ingredients
for a pasta e fagioli that’s filled with all the traditional
flavors and textures that bring back those childhood memories
in my mama’s kitchen.
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Ingredients
2 cups short dry pasta
4 cups cannellini beans
4 Tbsp. olive oil
2 Tbsp. minced garlic
1 cup chopped onion
1 cut chopped celery + 1 cup chopped carrots
2 cups crushed tomatoes
1 cups tomato sauce
2 cups water , vegetable or chicken stock
A few bay leaves
1/2 cup chopped Italian parsley
Salt and pepper to taste

Instructions
Start by rinsing and soaking your beans overnight1.
In a dutch oven or stock pot over medium high heat in2.
the olive oil saute the onion and garlic until soft and
fragrant. Add the celery and carrots and cook for a few
minutes to soften.
Add the tomatoes, tomato sauce , stock or water, bay3.
leaves and the beans , simmer covered for 30 minutes or
until beans are cooked. Add the pasta and cook  10
minutes longer. Stir in the Italian parsley, ladle into
soup bowls top with grated parmesan cheese. ENJOY!!!

Pan seared salmon orzo
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Pan  seared salmon orzo
If your looking for a weeknight dinner that’s both both easy
for weeknight  family meals and fancy enough Saturday night
dinner with friends, my pan seared salmon with Tuscan orzo is
the perfect meal choice. This dish combines crispy, flaky
salmon  with  a  creamy  spinach  and  sundried  tomatoes  orzo
inspired by the rustic flavors of Tuscany. Not only is it easy
to make, but it’s also a complete meal full of vibrant colors
and good for you ingredients, that will impress family and
friends.

Why you will love this pan-seared
salmon orzo recipe
This recipe brings together two of the best ingredients a
rich, comforting pasta dish and perfectly cooked salmon. The
orzo , in a garlicky, creamy sauce gets extra flavor from the
sundried  tomatoes  and  spinach,  and  the  salmon  provides  a
delicious crispy contrast. It’s the perfect balance of comfort
food and the fresh ingredients makes it an ideal recipe for
any time of the year.

Let me know how your pan-seared salmon with Tuscan orzo turns
out! !!!

Ingredients
2 lb. cleaned skinless salmon
1 Tbsp. garlic, onion and paprika powder
salt and pepper to taste
2 Tbsp. extra virgin olive oil
2 Tbsp. butter
2 Tbsp. finely minced garlic
1/2 cup chopped sundried tomatoes
1 cup white wine



2 cups chicken stock
1 cup heavy cream
1 cup water
3 cups orzo
1 cup grated parmesan cheese
2 cups chopped spinach

Instructions
Start by cleaning the fish then pat dry  cut into equal1.
parts. salt and pepper to taste. Combine the garlic,
onion and paprika massage the rub into the fish.
In a 12 inch saute pan in the 2 Tbsp. of oil over medium2.
high heat sear the fish on both sides until beginning to
brown about 5 minutes per side. Remove cover with alumni
foil set aside while making the orzo.
In the same pan add the 2 Tbsp. of butter. Add the3.
garlic and saute until soft and translucent. Then add
the sundried tomatoes, cook until the tomatoes are soft
and fragrant. Deglaze the pan with the wine , waiting
until evaporated before adding the chicken stock, cream
and water. Add in the orzo lower the heat to a simmer
and cook until the orzo is fork tender but firm. About 7
minutes.  Then  add  the  grated  parmesan  and  chopped
spinach and cook 5 minutes longer. ENJOY!!!

Italian Pasta e ceci soup
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Italian Pasta e ceci Soup
Pasta e ceci Italian chickpea soup is a classic Roman dish
that is made in one pot. It is made with chickpeas and pasta
in a rich tomato sauce. Pasta and chickpeas are both staples
in Italian cooking, and depending on who you ask pasta e ceci
can be referred to as a soup, a stew or a pasta dish. Some
version are soupy while others resemble pasta in chickpea
sauce.

Good  to  know  when  making  Italian
Pasta e ceci soup
I am using dry chickpeas and soaking them. This method  takes
a longer cooking time.  Canned chickpeas work well in this
recipe  that  will  make  this  recipe  ready  in  less  than  30
minutes. Mashing some of cooked chickpeas before adding the
pasta makes a perfectly thick stew -like base for the dish. It
is important for the chickpea- broth be loose enough that the
dried pasta can be cooked in the same pot, and not leave the
dish looking dry.

Ingredients
3 cups dry chickpeas
4 Tbsp. olive oil
1 cup chopped onion
2 Tbsp. minced garlic
1 cup chopped celery
1 cup sliced carrots
3 cups chopped tomatoes
2 cups vegetable stock
2 cups small tubular pasta

https://amzn.to/3Y5lKxx


Instructions
Start by rinsing and the soaking he chickpeas overnight1.
In a stock pot in the olive oil over medium high heat2.
saute the onion and garlic until soft and fragrant then
add the carrots and celery and saute until soft. Then
add in the tomatoes and salt and pepper. Add in  the
vegetable stock and the drained soaked chickpeas. Cover
and simmer for 45 minutes or until the chickpeas are
fork tender. Add the pasta and simmer for 10 minutes
longer.  Top  with  freshly  grated  parmesan  cheese.
ENJOY!!!!


