
Zuppa allá Frantoiana  
Italian Bean and Vegetable Soup 

 Ingredients to serve 6-8

1 cup dried borlotti (cranberry) beans
1 cup dried cannellini beans
4 garlic cloves
3 garlic cloves minced
1 Bay leaf
10 sage leaves (for stock), additional 10 for herb base
1 tablespoon minced rosemary
1 tablespoon minced thyme
¼ cup extra-virgin olive oil, plus more for drizzling
2 tsp tomato paste
3 cups kale, stemmed and coarsely chopped
5 cups diced green cabbage
3 medium carrots, roughly chopped
1 small fennel bulb fennel, trimmed and thinly sliced and diced
2 celery stalks , chopped
1 small yellow onion, diced
2 small leek, chopped and rinsed well (1 cup)
1 large sweet potato, 1/2 " dice
1 medium, zucchini slice 1/2" thick and halved
1 thinly sliced scallion, for garnish
Kosher salt and pepper to taste
Preferred Herbs of choice such as sage, basil , rosemary, finely chopped lemon grass, and fennel 
fronds, roughly torn, for garnishing
Fresh squeezed lemon (optional)
Crusty bread, for serving (optional)

Directions:

Soak beans for about an hour or up to overnight in enough water to cover beans with at least an inch of 
water if you would like to speed up cooking process, rinse and drain beans. Otherwise, add 16 cups of 
fresh water to a large stock pot along with 3 garlic cloves, and the sage leaves to the pot and bring water 
to a boil over high heat. Season with salt and pepper to taste. Reduce to a strong simmer and cook until 
beans are very soft but not quite falling apart, 1-2 hours. Turn off the heat and allow to rest which will 
allow beans to create a creamier base. Remove sage leaves, bayleaf and garlic and discard. Remove 
about 2 cups of beans and cooking water and place in food processor and purée. Return to pot with 
beans.

In a medium skillet, add minced garlic, sage, rosemary and thyme to 4 tablespoons of oil. Cook over low 
heat until the garlic is softened around and stir in the tomato paste, continuing to stir occasionally, 
another several minutes. Turn off heat and when cool enough to handle, finely chop and return to skillet. 
Add leeks, onions, celery, fennel and carrots to skillet with some additional olive oil if necessary. Transfer 
the tomato mixture to the pot with the beans. Bring to a boil and season with salt to taste. Stir in the 
sweet potato and simmer for about 10 minutes until potatoes are tender, add cabbage, simmer 5 minutes 
more then add kale and zucchini return to a boil and simmer for 2 minutes more. Stir in selected herbs 
and remove from heat. Ladle soup in large bowls, add any desired garnish, additional olive oil and fresh 
lemon as desired. Serve hot with grilled bread.


