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My family and I were recently in Santa Monica.  One night we went to dinner at an Italian 
restaurant that had been recommended to us. The restaurant is called Via Veneto and it is 

outstanding.  All of the servers are Italian, the pasta is house made and the food is as close 
to being in Italy as any restaurant I've ever been too. I highly recommend it.  Anyway, 
they had pasta and bean soup on the menu and because my wife loves this soup she 

ordered it as her first course.  It was delicious.  So good in fact that when we got home we 
looked through some of our cookbooks for a recipe, and I was able to make it this past 

weekend.  It was perfect weather, cold and drizzly outside; just right for soup.  The recipe 
is really simple and I only have a couple of suggestions.  The first is to follow the recipe; 
don't deviate.  Second, Cranberry beans are called Borlotti beans in Italian.  This may be 

how they are labeled at the market.  Third, make sure to use pancetta and chop it into 
really small pieces.  You do not want large pieces of pancetta in the finished soup.  Also, 

instead of sautéing all the ingredients together, add the pancetta and oil first so it has a 
little bit of a head start.  Then add everything else per the recipe.  I soaked my beans 

overnight which helped shorten cooking time, but regardless, it takes time to make this 
soup don't rush it.  I apologize for having two soup recipes back to back, but this one was 
just too good to pass up.  Plus, the weather is still cool enough to enjoy a soup just like 

this.  Make sure to serve this with plenty of good French bread and a medium bodied red 
wine.  Enjoy! 
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2 1/2 cups (1 lb) dried cranberry beans 
3 tablespoons extra-virgin olive oil 

1/2 cup (2 ounces) minced pancetta (if unsmoked Italian pancetta is unavailable, use a 
lean, top quality bacon.  Blanch it for 1 minute in boiling water then drain thoroughly.  This 

will remove the smoke flavor from the bacon without cooking it.) 
1 medium onion, diced 
1 medium carrot, diced 

1 large rib celery with leaves, diced 
4 plump fresh garlic cloves, minced 

Several sprigs of fresh parsley, bay leaves, and celery leaves, tied in a bundle with cotton 
twine 
3 quarts water 

Sea salt to taste 
1/2 cup (3 ounces) tiny dried Italian pasta, such as ditalini, broken spaghetti, or tiny elbow 

macaroni 
Freshly ground black pepper to taste 
Extra-virgin olive oil, for the table 

Rinse the beans, picking them over to remove any pebbles.  Place the beans in a large 

bowl, add boiling water to cover, and set aside for 1 hour.  Drain and rinse the beans, 
discarding the water.  Set aside. 
   

In a 6-quart heavy bottomed stockpot, combine the oil, pancetta, onion, carrot, celery, 
garlic, and herb bundle, and stir to coat with the oil.  Cook over moderate heat until the 

vegetables are fragrant and soft, about 5 minutes.  Add the drained beans and the 3 quarts 
water.  Cover, bring to a simmer over moderate heat, and simmer gently for 30 
minutes.  Add the salt and continue simmering until the beans are softened, 30 to 60 

minutes more.  Stir from time to time to make sure the bens do not stick to the bottom of 
the stockpot. (Cooking time will vary according to the freshness of the beans.) 

   
Remove the stockpot from the heat.  With a slotted spoon, remove a large ladleful of the 
beans and vegetables and set aside.  Remove and discard the herb bundle.  Using a hand 

blender or immersion mixer, roughly puree the remaining soup directly in the 
stockpot.  (Alternatively, pass the soup through the course blade of a food mill and return 

it to the stock pot.)  The soup should have a creamy, but not totally smooth, 
consistency.  Return the reserved beans and vegetables to the stockpot.  Return to the 
heat and bring the soup back to a simmer over moderate heat.  Add the pasta, stir, and 

cook just until the pasta is tender, about 10 minutes more.  Stir from time to time to make 
sure the pasta does not stick to the bottom of the stockpot.  Tastes for seasoning. 

   
To serve, ladle the soup - piping hot - into warmed shallow bowls.  Pass a cruet of extra-
virgin olive oil, drizzling a swirl of olive oil directly into each bowl of soup.  (The soup may 

be reheated several times over a period of several days.  It will thicken.  Simply thin with 
hot water each time you reheat the soup.) 

  
Enjoy! 
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