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Pasta e Fagioli Soup 
Yield:  approximately 8 servings 
 
1 Cup dry ditalini pasta (or other small variety) 
 Avocado or other high heat oil 
8 Ounces bulk Italian sausage 
               (** or substitute 1 teaspoon fennel seeds) 
1 Medium onion, chopped (about 1 ½ cups) 
3 Medium carrots, peeled and chopped (about 1 cup) 
2 Stalks celery, chopped 
1 Tablespoon minced garlic 
1 Tablespoon dried basil 
1 Tablespoon oregano 
1 Tablespoon fresh minced thyme, optional  
3 Cups chicken or vegetable broth, more as needed 
2 Cups tomato sauce (15 ounce can) 
1 Can (15 oz.) diced tomatoes 
 Salt and freshly ground pepper, to taste 
1 Can (15-ounce) red kidney beans* 
1 Can (15-ounce) white beans (Cannellini or Great Northern)* 
*if using organic beans, add beans and juice; if not organic, drain and rinse beans before 
using 
 
In a pot of boiling salted water, cook pasta until just al dente (it will cook more once you add 
it to the soup); drain, rinse under cold water and drain again.  Set aside. 
 
Heat large stockpot or Dutch oven over medium heat; add oil to coat bottom.  Add Italian 
sausage and cook until browned, about 3-5 minutes, making sure to crumble the sausage 
as it cooks.  (If not using sausage, continue to the next step after adding oil.) 
 
Add onion, carrots, and celery.  Cook, stirring occasionally, until tender, about 3-4 minutes.  
Add garlic, basil, oregano, and thyme (and fennel, if using) and cook until fragrant, about 30 
seconds.  Add broth, tomato sauce, and diced tomatoes.  Bring to a boil; reduce heat and 
simmer, covered, until vegetables are tender, about 10-15 minutes.   
 
Stir in cooked pasta and canned beans (liquid and all if organic) and cook until heated 
through.  Add additional stock or water if too thick.  Season to taste with salt and pepper.   
 
Vegan option: Omit Italian Sausage and add 1 teaspoon fennel seed with other spices and 
use vegetable broth.  
 
 


