
Italian Pasta e ceci soup

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

https://lorianasheacooks.com/italian-pasta-e-ceci-soup/
https://amzn.to/3Y5lKxx


2 cups small tubular pasta

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!!!!


