
About the Book

The River Cafe Cook Book is one of the most influential cookbooks to have been published this decade and is the winner of both the Glenfiddich Food Book of the Year and the BCA Illustrated Book of the Year awards. Acclaimed for their innovative re-interpretation of Italian farmhouse cooking – cucina rustica – at the River Cafe restaurant, Rose Gray and Ruth Rogers have produced an outstanding selection of recipes with an emphasis on uncomplicated food which is vibrant with flavour. Beautifully illustrated, The River Cafe Cook Book is a wonderful guide to this approachable and exciting form of Italian cooking and a celebration of a great restaurant.
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What we love most about Italian soups is what we love most about Italian food. They are regional, seasonal and their ingredients are undisguised and definite.

You would be as unlikely to find a Pappa al Pomodoro served in a home or restaurant in Aosta as a Zuppa di Aosta in Tuscany. Both are soups of their region – Tuscans are proud of their bread, considering it more important than pasta and every garden has its row of tomatoes. In the high mountainous province of Aosta, the soups are filling and comforting – made with stock, salted anchovies, butter and Fontina cheese.

The seasonal quality of Italian soups is reflected in the method of cooking and the ingredients used. Dried cannelli are best in November and coincide with the arrival of the new oil, winter minestrones are dark green and cook for a long time. The soups of spring and summer are still strong and definite but lighter, fresher and more fragrant. Summer minestrone is a vivid green with an abundance of fresh herbs and hardly cooked young peas and asparagus.

Apart from the minestrones and fish stews, Italian soups have few ingredients. Our zucchini soup uses large quantities of zucchini and basil, whilst the cannellini bean soup is no more than parsley, garlic, cannellini beans and extra virgin olive oil.

Zuppa di Cozze in Bianco

White Mussel Soup

This mussel soup comes from the Ligurian coast. It is called bianco because, unusually for Italian fish soup, it contains wine and garlic, but no tomato.

Serves 6

2.5 kg (5.1/2 lb) mussels

75 ml (2.1/2 fl oz) olive oil

4 garlic cloves, peeled and chopped

1/2 bottle white wine

1 small dried chilli, crushed

1 bunch flat-leaf parsley, chopped

sea salt and freshly ground black pepper

Crostini

6 slices ciabatta bread, cut at an angle

1 garlic clove, peeled and halved

extra virgin olive oil

Clean the mussels very thoroughly under cold running water. Scrub well with a stiff brush, and scrape off any barnacles. Discard any that are open or have cracked or broken shells.

Heat 60 ml (2 fl oz) of the olive oil until very hot in the biggest pan you have, one with a tight-fitting lid. Add two-thirds of the chopped garlic; it will colour immediately. Throw in the mussels, put on the lid and shake the pan fiercely to coat the mussels with oil. Add the wine. Return to the heat, shake, cook and stir until all the mussels are open. This will only take a couple of minutes.

Put the opened mussels and their juices into a large bowl to cool, then remove half the mussels from their shells. Discard any that have not opened.

In the same pan heat the remaining olive oil and fry the rest of the garlic until light brown, then add the chilli, half the parsley and the liquid from the mussels. When hot, add all the mussels, shelled and unshelled, salt and pepper and most of the remaining parsley.

To make the crostini, toast the ciabatta slices on both sides, and rub with the garlic. Serve the soup in flat open dishes with the crostini and pour over a generous amount of extra virgin olive oil. Scatter with the remaining parsley.

Zuppa di Cozze Piccante

Spicy Mussel Soup

In its use of chillies, anchovies and tomatoes, this mussel soup from Puglia is typical of the southern Italian style of cooking.

Serves 6

2.5 kg (5.1/2 lb) mussels, cleaned as in the previous recipe

75 ml (2.1/2 fl oz) olive oil

150 ml (5 fl oz) white wine

4 garlic cloves, peeled and finely chopped

6 anchovy fillets

3 small dried chillies, crumbled

1 × 800 g (1.3/4 lb) tin peeled plum tomatoes, drained of most of their juices, chopped

sea salt and freshly ground black pepper

1 bunch flat-leaf parsley, chopped

Bruschetta

6 slices pugliese bread, cut at an angle

1 garlic clove, peeled and halved

extra virgin olive oil

Heat 60 ml (2 fl oz) of the olive oil in a large saucepan, then add the mussels, the white wine and 120 ml (4 fl oz) water. Cook over a high heat until all the mussels are open, discarding any that remain closed. You may need to cook the mussels in batches; divide the oil, wine and water accordingly.

Remove the mussels, and boil to reduce the liquid by half. Remove half the mussels from their shells.

Heat the remaining olive oil in a large pan and fry the garlic until lightly brown. Add the anchovies, and mash with the garlic into the hot oil until dissolved. Add the mussel liquid, the chilli and the tomatoes. Cook gently until the tomatoes have reduced to a medium-thick consistency. This should take about 30 minutes. Season with salt and pepper and more chilli if necessary. Finally, put in the mussels, shelled and unshelled, and half the parsley.

To make the bruschetta, toast the bread on both sides and rub with the garlic. Serve the soup in flat open dishes with the bruschetta, the remaining parsley and a generous amount of the very best extra virgin olive oil.
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Zuppa Estiva di Cozze

Summer Mussel Soup

Serves 6

2.5 kg (5.1/2 lb) mussels, cleaned (see here)

120 ml (4 fl oz) olive oil

3 garlic cloves, peeled (2 in slivers, 1 chopped)

1 large bunch basil, stalks removed

1.25 kg (2.3/4 lb) ripe plum tomatoes, skinned, seeded and chopped, juices retained

sea salt and freshly ground black pepper

Bruschetta

6 slices ciabatta bread, cut at an angle

2 garlic cloves, peeled

extra virgin olive oil

Heat 4 tablespoons of the olive oil in a large, heavy saucepan, add the garlic slivers, and cook gently until light brown. Add half the basil leaves and the tomatoes, and cook, stirring over a fierce heat, until the tomatoes break up and reduce to a thick sauce. This should take about 15 minutes, if the tomatoes are ripe. If the tomatoes are unripe, they will be less juicy, so add some of the reserved tomato juices.

In another large, heavy saucepan, fry the chopped garlic in the remaining olive oil until light brown, then add the mussels and a few basil leaves and the remaining tomato juice, about 750 ml (1.1/4 pints). Cover with a tight-fitting lid, shake and cook over a high heat until the mussels are open (discard any that remain closed). You may need to do this in batches; divide the other ingredients accordingly. Leave to cool and then remove all the mussels from their shells.

Add the mussels to the tomato sauce with the rest of the basil, and season with sea salt and black pepper.

To make the bruschetta, toast the bread on both sides, then rub with the garlic. Serve the soup in flat open dishes with the bruschetta and a generous amount of extra virgin olive oil.

Zuppa di Pesce alla Ligure

Ligurian Fish Stew

In the River Cafe we serve this soup as a main course. You may vary the recipe according to the fish you can find, but always include a red fish such as mullet, a dense white fish such as turbot or monkfish (keep the bones for stock), and shellfish such as scallops, mussels or vongole.

Serves 6

3 × 175-225 g (6-8 oz) red mullet, scaled and cleaned

500 g (18 oz) monkfish or turbot fillets, boned weight (ask for the bones for stock)

1.5 kg (3.1/4 lb) mussels

12 langoustines (optional)

6 scallops, removed from their shells

175 ml (6 fl oz) olive oil

150 ml (5 fl oz) dry white wine

2 fresh red chillies, seeded and chopped

1.2 litres (2 pints) Fish Stock (see here)

12 small new potatoes, preferably Roseval, peeled

sea salt and freshly ground black pepper

5 garlic cloves, peeled and cut into slivers

4 fennel bulbs, sliced (keep the green leaves and stalks for stock)

25 g (1 oz) fennel seeds

1 × 800 g (1.3/4 lb) tin peeled plum tomatoes, drained of most of their juices, sieved

Crostini

6 slices ciabatta bread, cut at an angle

1 garlic clove, peeled and halved

1 bunch flat-leaf parsley (keep stalks for stock), chopped

Fillet the red mullet, and cut each fillet into four. Cut the monkfish or turbot into similar sized pieces.

Clean the mussels as described in the recipe on here, and put into a large saucepan with a tight-fitting lid, along with 120 ml (4 fl oz) of the olive oil, the white wine and half the chilli. Cover and steam over a high heat, shaking, until all the shells open, about 3-5 minutes. Discard any that remain closed. When cool, remove half the mussels from their shells, and strain the juices into the fish stock.

Bring the fish stock to the boil, and add the langoustines if using. Poach for 2 minutes, then remove and cool.

Boil the potatoes in salted water until nearly done. Drain and cool.

To make the tomato soup base, heat the remaining olive oil in a large, heavy-bottomed saucepan and fry the garlic, the remaining chilli, fennel and fennel seeds for a few minutes, then add the tomatoes, and cook over a gentle heat for about 45 minutes until thick and smooth. Be careful not to let it stick. Season to taste with salt and pepper, and add more chilli if you like.

Add the fish stock to this sauce and bring to the boil. Now add the mullet, monkfish or turbot and scallops to the soup and bring back to the boil. Remove from the heat and add the cooked potatoes, mussels (shelled and unshelled), and langoustines. Divide between the bowls, making sure each person has some of each variety of fish.

To make the crostini, toast the bread on both sides and rub with the garlic. Put one crostini on top of each serving of soup, sprinkle with the chopped parsley and dribble extra virgin olive oil on top.
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Zuppa Prosciutto e Piselli

Pea and Prosciutto Soup

Large fresh peas have a distinctive floury texture which is perfect for this soup. It is cooked slowly with the hock or tough end from a prosciutto.

Serves 6

2 kg (4.1/2 lb) peas, shelled (keep pods for the stock)

250 g (9 oz) prosciutto hock

1 head celery, trimmed and coarsely chopped

2 red onions, peeled

1 bunch fresh mint

2 carrots, peeled and coarsely chopped

2 tablespoons olive oil

50 g (2 oz) butter

sea salt and freshly ground black pepper

extra virgin olive oil or crème fraîche

Parmesan, freshly grated

To make the stock, gently simmer the prosciutto hock with the celery, one of the onions cut in half, the stalks of the mint, the carrots, pea pods and water to cover by 2.5 cm (1 in). This will take 1-1.1/2 hours.

Chop the remaining onion finely.

In a large, heavy saucepan, fry the chopped onion gently in the olive oil and the butter until light brown. Add half the mint leaves and the peas and stir together for a minute or two, then add enough of the strained stock to just cover the peas. Turn the heat to very low and simmer until the peas are soft, about 30-45 minutes, topping up with stock when necessary.

Remove the prosciutto hock from the stock and break the softest parts into pieces. Put in a processor with some stock and pulse briefly until a coarse purée.

When the peas are cooked remove half from the pan and pulse or chop in the blender with the stock they cooked in. Return to the pan and stir in along with the prosciutto purée. Chop the remainder of the mint leaves and add to the soup. Season if necessary.

Serve with extra virgin olive oil and Parmesan. Alternatively, you could serve it with crème fraîche and Parmesan.

Zuppa Estiva di Piselli

Summer Pea Soup

Young freshly picked peas are one of the most special early summer vegetables. This soup celebrates that flavour.

Serves 6

1 kg (2.1/4 lb) fresh peas, shelled

1 tablespoon olive oil

25 g (1 oz) butter

1 medium red onion, peeled and finely chopped

1 garlic clove, peeled and very finely chopped

1 bunch fresh mint leaves, chopped

500 ml (17 fl oz) Chicken Stock (see here)

sea salt and freshly ground black pepper

50 g (2 oz) Parmesan, freshly grated

extra virgin olive oil

Melt the oil and butter together in a large saucepan, and fry the onion and garlic over a very gentle heat until soft but not brown, about 15 minutes. Add about three-quarters of the mint, the peas and the stock. Cook, covered, until the peas are tender, about 5 minutes.

Put half the mixture into a food processor and pulse until you have a coarse purée. Return to the pan and season. Add the remaining mint.

Serve sprinkled with Parmesan, and extra virgin olive oil.
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Zuppa di Zucchine

Zucchini Soup

We use ridged zucchini that Adrian Baron grows for us in his walled garden in Suffolk. The flavour of this Italian variety is so good that we make it with water instead of chicken stock.

Serves 6

1 kg (2.1/4 lb) medium zucchini, trimmed

25 ml (1 fl oz) olive oil

2 garlic cloves, peeled and chopped

sea salt and freshly ground black pepper

500 ml (17 fl oz) Chicken Stock (see here) or water

140 ml (4.1/2 fl oz) double cream

1 small bunch basil, chopped

1 small bunch flat-leaf parsley, chopped

120 g (4.1/2 oz) Parmesan, freshly grated

Crostini

6 slices ciabatta bread, cut at an angle

115 g (4 oz) black olives, stoned and chopped

1 large fresh red chilli, seeded

extra virgin olive oil

Cut the zucchini lengthwise into quarters, then into 2.5 cm (1 in) pieces. Heat the oil in a heavy saucepan and cook the garlic and zucchini slowly for approximately 25 minutes until the zucchini are brown and very soft. Add salt, pepper and the stock, and simmer for another few minutes. Remove from the stove.

Put three-quarters of the zucchini in a food processor and purée. Return to the pan, and add the cream, basil, parsley and Parmesan.

To make the crostini, toast the bread on both sides. Mix the olives and chilli with some extra virgin olive oil and spread thickly on the crostini. Serve at the side of the plate.
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Zuppa di Zucca

Pumpkin Soup

There are many varieties of pumpkin and squash. We use the ones that have a deep orange flesh and that are moist when cut.

Serves 6

1.5 kg (3.1/4 lb) pumpkin, peeled, seeded and diced into 5 cm (2 in) cubes

150 g (5 oz) new potatoes, peeled and cubed as above (preferably yellow Charlotte or Roseval)

3 tablespoons olive oil

50 g (2 oz) butter

2 small red onions, peeled and finely chopped

2 garlic cloves, peeled and cut into slivers

4 large sprigs fresh marjoram

1-2 dried chillies

sea salt and freshly ground black pepper

1 litre (1.3/4 pints) Chicken Stock (see here)

Crostini

Parmesan, freshly grated

extra virgin olive oil

6 slices ciabatta bread

2 garlic cloves, peeled and halved

Heat the oil and butter in a large heavy saucepan and gently fry the onion until soft. Stir in the garlic and marjoram leaves, the pumpkin and potato, and continue to cook for a minute. Season with the chilli, salt and pepper. Add enough stock to just cover the pumpkin, turn down the heat, and simmer until the pumpkin is tender, about 20-25 minutes. You may need to add more stock.

Strain about a third of the stock from the pumpkin and set aside. Put the remainder in a food processor and pulse; The mixture should be very thick. Return this to the saucepan and add the stock you removed. Check for seasoning. This is a very thick soup.

Serve with Parmesan, new peppery olive oil and crostini made from toasted ciabatta rubbed with garlic and dipped into extra virgin olive oil.

Variation

Add 150 g (5 oz) cooked cannellini beans (see here) when you add the pumpkin. Reserve some whole ones to add to the final purée.
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Zuppa di Acetosa e Lenticchie

Lentil and Sorrel Soup

Serves 6

250 g (9 oz) Puy lentils

2 garlic cloves, 1 unpeeled

50 g (2 oz) butter

2 tablespoons olive oil

1 small red onion, peeled and finely chopped

1 kg (2.1/4 lb) sorrel, stems removed

600 ml (1 pint) chicken stock (see here), hot sea salt and freshly ground black pepper

300 g (10 oz) young spinach leaves, stems removed

150 ml (5 fl oz) crème fraîche

75 g (3 oz) Parmesan

Put the lentils with an unpeeled clove of garlic in a saucepan with cold water to cover. Bring to the boil and simmer for about 25 minutes or until tender.

Melt the butter and olive oil in a large saucepan. Cook the onions and the remaining, peeled garlic clove until soft. Add half the sorrel and cook for a minute until the sorrel wilts. Stir in 3/4 of the lentils and the chicken stock. Season.

Transfer half the contents to a food processor, add the uncooked sorrel and spinach and pulse. Return to the saucepan and add the remaining lentils and chicken stock, then heat. Serve with crème fraîche and Parmesan.
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Pappa al Pomodoro

This may be our favourite soup, especially in late summer when tomatoes and basil are at their best. It’s important to use open-textured white bread made with olive oil, such as pugliese.

Serves 10

4 kg (9 lb) ripe sweet tomatoes, skinned and seeded, or 2 kg (4.1/2 lb) tinned plum tomatoes, drained of most of their juices

4 garlic cloves, peeled and cut into slivers

175 ml (6 fl oz) olive oil

sea salt and freshly ground black pepper

4 loaves stale pugliese bread

1 large bunch basil

extra virgin olive oil

Put the garlic and the olive oil into a heavy saucepan and cook gently for a few minutes. Just before the garlic turns brown, add the tomatoes. Simmer for 30 minutes, stirring occasionally, until the tomatoes become concentrated. Season with salt and pepper, then add 600 ml (1 pint) water and bring to the boil.

Cut most of the crust off the bread and break or cut into large chunks. Put the bread into the tomato mixture and stir until the bread absorbs the liquid, adding more boiling water if it is too thick. Remove from the heat and allow to cool slightly. If the basil leaves are large, tear into pieces. Stir into the soup with 120-175 ml (4-6 fl oz) of the extra virgin olive oil. Let sit before serving to allow the bread to absorb the flavour of the basil and oil. Add more of the extra virgin olive oil to each bowl.
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Ribollita

Cavolo nero is essential for an authentic ribollita. Robust greens such as Swiss chard, the dark green outer leaves of Savoy cabbage, kale, broccoli or rape may be substituted.

Serves 10

250 g (9 oz) cannellini or borlotti beans, cooked (see here)

1 large bunch flat-leaf parsley, chopped

4 garlic cloves, peeled and chopped

2 whole heads celery, chopped

450 g (1 lb) carrots, peeled and chopped

4 medium red onions, peeled and chopped

4 tablespoons olive oil

1 × 800 g (1.3/4 lb) tin peeled plum tomatoes, drained of their juices

2 kg (4.1/2 lb) cavolo nero, stalks removed, leaves coarsely chopped

2 loaves stale ciabatta bread, crusts removed, sliced or torn

sea salt and freshly ground black pepper

extra virgin olive oil

In a large saucepan fry the parsley leaves, garlic, celery, carrot and onion in the oil for about 30 minutes until the flavours combine. Add the tomatoes and continue to cook on a gentle heat for a further 30 minutes, then add the cavolo nero and half the cannellini beans with enough of their liquid to cover. Simmer for 30 minutes.

In a food processor, purée the remaining beans and return to the soup with just enough boiling water to make the soup liquid. Add the bread, a generous amount of extra virgin olive oil, and season with salt and pepper. As exact amounts are not possible, you must balance the amount of liquid to bread so that the soup is very thick.
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Minestrone Invernale

Winter Minestrone

The interesting texture and bright green colour of this minestrone is achieved by adding half the greens just before serving.

Serves 10

4 tablespoons olive oil

5 medium carrots, roughly chopped

3 medium red onions, peeled and coarsely chopped

2 heads celery, coarsely chopped, keeping the leaves

2 heads garlic, cloves peeled

2 kg (4.1/2 lb) Swiss chard, leaves shredded and stalks roughly chopped

1 small bunch parsley, finely chopped

1 × 800 g (1-3/4 lb) tin peeled plum tomatoes, drained of most of their juices, roughly chopped

2 kg (4.1/2 lb) cavolo nero, stalks removed, leaves shredded

250 g (9 oz) cannellini beans, cooked (see here)

1 litre (1.3/4 pints) Chicken Stock (see here) or water

sea salt and freshly ground black pepper

a few sprigs of winter herbs such as thyme or sage, chopped

Parmesan, freshly grated

extra virgin olive oil

For the soffritto heat the olive oil in a large saucepan and slowly fry the carrot, onion and celery until soft and dark. This will take a long time. Add the garlic, chard stalks, and half the parsley, and continue to cook, stirring to prevent sticking. Add the tomatoes and cook for 10 minutes or until they have reduced.

Add half the Swiss chard leaves and half the cavolo nero, three-quarters of the cooked beans, and the boiling chicken stock or water. Bring to the boil, then reduce the heat and simmer for 30 minutes. Add more stock if needed, but resist the temptation to add too much; this should be a thick soup.

Add the remaining Swiss chard and cavolo nero to the soup and blanch briefly so that they are cooked but remain green and crisp as a contrast to the rest of the soup. Season with salt and pepper, preferably when slightly cooled.

Purée the remaining cannellini beans coarsely in a blender, with some of the cooking liquid. Add to the soup. This soup should be very green. Stir in the herbs and serve hot with Parmesan and extra virgin olive oil.
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Minestrone Estivo

Summer Minestrone

The summer vegetables are briefly cooked, and basil, marjoram or mint are added at the end.

Serves 10

2 garlic cloves, peeled and chopped

1 small head celery, chopped

3 small red onions, peeled and chopped

4 tablespoons olive oil

900 g (2 lb) thin asparagus, trimmed and cut into 1 cm (1/2 in) pieces using only tips and tender parts

450 g (1 lb) young green beans, trimmed and chopped

450 g (1 lb) peas, shelled

900 g (2 lb) broad beans, shelled

sea salt and freshly ground black pepper

about 1 litre (1.3/4 pints) Chicken Stock (see here)

1/2 bunch basil, finely chopped (or marjoram or mint)

300 ml (10 fl oz) double cream

150 g (5 oz) Parmesan, freshly grated

120 ml (4 fl oz) pesto

In a heavy saucepan fry the garlic, celery and onion gently in the olive oil until soft, about 10 minutes.

Divide all the other vegetables between two bowls. Add half to the onion mixture and cook, stirring to coat with oil, for a further 10 minutes. Season to taste with salt and pepper. Cover with chicken stock and bring to the boil. Simmer for 30 minutes.

Add the remaining vegetables and cook for a further 5 minutes. Remove from the heat and add the herbs, cream, Parmesan and pesto. Stir, cool to room temperature, then serve.
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Zuppa di Fagioli Cannellini

Cannellini Bean Soup

When the new season’s oil and dried cannellini beans arrive in November, we like to make this simple, unusual and comforting soup.

Serves 6

250 g (9 oz) cannellini beans

2-3 garlic cloves, peeled and chopped

3 tablespoons olive oil

1 bunch flat-leaf parsley, leaves chopped

sea salt and freshly ground pepper

extra virgin olive oil

Soak and cook the beans as described on here. Drain, and reserve the liquid.

In a large saucepan, cook the garlic in the oil until soft but not brown. Add the parsley and cook for a second, then add the beans and stir.

Put three-quarters of the mixture into a food processor with some of the liquid, and briefly pulse; you do not want a purée. Add more liquid if necessary, but it should be thick. Return to the saucepan and season with salt and pepper. If too thick, add more cooking liquid. Serve with a generous amount of extra virgin olive oil.

Variations Escarole: discard outer tough leaves of 2 medium heads. Wash the inside leaves but do not dry. Heat about 3 tablespoons olive oil in a frying pan and ‘cook’ the escarole briefly. Chop coarsely and add to the soup.

Cavolo nero or Swiss chard: use the Braised Cavolo Nero recipe on here. Chop coarsely and add to the soup.

Tomato and rosemary: peel and seed 1 kg (2.1/4 lb) fresh plum tomatoes. Chop coarsely and cook for 2 minutes in 2 tablespoons olive oil with 3 sprigs finely chopped fresh rosemary and 2-3 chopped garlic cloves. Add to the soup.

Porcini: soak 50 g (2 oz) dried porcini mushrooms, drain, cook, and add to the soup.
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Zuppa di Fave Secche

Dried Broad Bean Soup

Dried broad beans have a totally different flavour and texture from fresh ones. In fact they taste soft and nutty, rather like chestnuts.

Serves 6-8

250 g (9 oz) dried broad beans, soaked and cooked (see here)

1 kg (2.1/4 lb) Swiss chard with stalks

3 garlic cloves, peeled and chopped

3 tablespoons olive oil

sea salt and freshly ground black pepper

extra virgin olive oil

Cook the beans as described on here, retaining their cooking water.

Remove the leaves from the chard stalks and shred them. Cut the upper part of the stalks into matchsticks. Blanch the stalks first in boiling salted water until tender – 5 minutes or so – then briefly blanch the leaves.

In a large saucepan, gently fry the garlic cloves in the olive oil until light brown. Add the blanched chard stalks and, after a minute, the blanched leaves. Stir to coat the chard with oil, then add half the cooked beans along with about a cupful of their cooking water. Cook for a further 5 minutes, no longer.

In a processor or blender, briefly pulse-chop the chard and bean mixture – the beans should be broken, not puréed. Add extra water from the cooked beans if necessary, but remember that the soup should be thick.

Return the mixture to the saucepan and add the remaining whole beans. Season with salt and pepper. Serve at room temperature with a generous amount of olive oil.
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Pasta e Fagioli

Pasta and Bean Soup

Serves 10

250 g (9 oz) borlotti beans, soaked and cooked (see here)

4 tablespoons olive oil

3 red onions, peeled and finely chopped

1 head celery, including the leaves, chopped

4 garlic cloves, peeled and chopped

3 dried chillies, crumbled

1 bunch fresh rosemary, leaves finely chopped or pounded

200 g (7 oz) pancetta or prosciutto ends, cut into matchsticks

1 × 800 g (1.3/4 lb) tin peeled plum tomatoes

250 g (9 oz) penne rigate

sea salt and freshly ground black pepper

To serve

extra virgin olive oil

green chicory or dandelion leaves, chopped

Parmesan, freshly grated

Cook the beans as described on here, then leave to rest in their cooking water.

In a large heavy saucepan heat the oil and fry the onion and celery together over a medium heat. When the onion is soft but not brown, add the garlic, chilli, rosemary and pancetta or prosciutto, and continue to fry, stirring. The pancetta should become almost crisp. Add the tomatoes with their juices, breaking them up with a spoon, and continue to cook, reducing the liquid, for approximately 20 minutes.

In a blender, purée half the cooked beans with a little of their cooking water, then return to the saucepan with the remaining whole beans. Add a little more of the cooking liquid if the soup seems too thick.

In a separate pan cook the penne in boiling salted water until just al dente, drain and stir into the soup. Check for seasoning.

Serve with a generous helping of new season’s extra virgin olive oil, the chopped leaves and grated Parmesan.

Zuppa di Mammole e Tompinambur

Globe and Jerusalem Artichoke Soup

Serves 10

8 large globe artichokes

1.5 kg (3.1/4 lb) Jerusalem artichokes, peeled

4 tablespoons olive oil

50 g (2 oz) butter

2 red onions, peeled and chopped

2 garlic cloves, peeled and chopped

2 dried chillies, crumbled

1 sprig fresh thyme

1.5 litres (2.1/2 pints) Chicken Stock (see here)

sea salt and freshly ground black pepper

Crostini

10 slices ciabatta bread, cut at an angle

2 garlic cloves, peeled and halved

10 sun-dried tomatoes, chopped

extra virgin olive oil

150 g (5 oz) Parmesan, freshly grated

Prepare the globe artichokes by removing the tough outer leaves, then cut off the tops of the leaves. Pare the stalks down to the paler tender part. Slice the artichokes into eighths. Remove the inner choke, which will be prickly and indigestible.

Cut each Jerusalem artichoke into small pieces roughly the same size as the pieces of globe.

Heat the olive oil and the butter in a heavy saucepan and fry the onion gently until light brown. Add the garlic and the prepared artichokes. Fry together to combine for 5-10 minutes. Add the chilli and thyme.

Heat the stock, season it well, and add just enough to cover the artichokes. Simmer, covered, until they are tender, usually about 15 minutes.

In a blender briefly pulse to chop the soup, but not to a purée. Return to the saucepan and add a little more stock. The soup should be thick but not stiff. Season.

To make the crostini, toast the ciabatta on both sides and rub with the raw garlic. Spread the chopped sun-dried tomatoes on each slice of toast.

Serve the soup with the crostini placed on top. Pour over some extra virgin olive oil, then sprinkle with Parmesan.
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Zuppa dei Poveri

This soup is perfect for purple sprouting broccoli or cavolo nero. It is very simple to make, but it is essential to use your own stock.

Serves 10

2 kg (4.1/2 lb) purple sprouting broccoli

sea salt and freshly ground black pepper

10 slices ciabatta bread, cut at an angle

4 garlic cloves, peeled and halved

2 litres (3.1/2 pints) Chicken or Veal Stock (see here and here)

Parmesan, freshly grated

Strip the tough stalks and tough outer leaves from the broccoli so that you are left with the spears and tender leaves. Blanch in boiling salted water. When the water comes back to the boil, remove the broccoli and drain.

To make the crostini, toast the ciabatta slices on both sides and rub with the garlic.

Bring the stock to the





Zuppa d’Aosta


Serves 10
















Brodo di Polio

Chicken Stock

Makes 2 litres (3.1/2 pints)












Brodo di Vitello

Veal Stock

Makes 2 litres (3.1/2 pints)














Brodo di Pesce

Fish Stock


Makes 2 litres (3.1/2 pints)
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Zuppa di Acetosa e Lenticchie
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Zupp di Cozze Piccante
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