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Its Italian name, “Pasta e Fagioli,” translates simply to mean ”pasta and beans,” but this tomato-based soup with a mélange of 
bright, satisfying flavors and textures is anything but basic. Hearty veggies, buttery cannellini beans, mini pasta shells, and fresh 
parsley will make you remember why the simple things are some of the best.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Pinot Noir
Pinot Grigio
Chianti
Merlot

Calories: 622
Carbohydates: 124g
Fat: 4g
Protein: 30g
Sodium: 772mg
per serving

PASTA E FAGIOLI SOUP
With White Beans and Italian Seasonings



INGREDIENTS
1 Yellow Onion
1 Carrot
2 Garlic Cloves
3 Parsley Sprigs
2 Celery Stalks
14 Oz. Cannellini Beans
6 Oz. Pasta Shells, Small
1 Tbsp. Italian Seasoning Blend
½ tsp. Red Pepper Flakes
1 Vegan Vegetable Bouillon 
Cube
14 Oz. Diced Tomatoes

WHAT YOU NEED
Olive Oil
Salt
Pepper

DID YOU KNOW?
You can review our recipes 
and share feedback by visiting 
the “Order History” tab on your 
online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
2 Sauce Pots, Medium
Medium Saute Pan
Colander

Prep the Vegetables
Bring a medium-sized pot of lightly salted water to a 
boil for your pasta. In a separate medium-sized pot, 
bring 4 cups of water to a boil for your soup broth. Peel 
onion and dice into ¼” pieces. Rinse and peel carrot 
and slice into ¼” circles. Roughly chop garlic. Rinse 
and stem parsley. Rinse and slice celery into ¼” half-
moons. Rinse and drain cannellini beans.

Cook the Pasta
Add the pasta to the salted boiling water and cook for 
7-8 minutes, stirring occasionally, until al dente. Strain 
pasta and cool with cold running water to stop the 
cooking process. Drain and set aside.

Saute the Vegetables
Heat 2 tsp. olive oil in a sauce pan over medium-high 
heat. When warm, add garlic, onion, celery, carrot,  
Italian seasoning blend, and red pepper flakes  
(to taste). Sauté until vegetables are aromatic, about 
5-7 minutes. Season with salt and pepper.

Add the Broth
Add bouillon cubes and the 4 cups of boiling, unsalted 
water from step 1 to the pot with vegetables and whisk 
until they have dissolved.

Mix the Soup
Add tomatoes (with juice from can), cooked pasta,  
and the rinsed and drained cannellini beans (to taste) 
to the sauce pot. Heat to a low simmer and cook until 
vegetables are fork-tender. Season with salt and  
pepper to taste.

Plate the Dish
Ladle the soup into a shallow bowl. Garnish with  
fresh parsley and a crack of fresh black pepper.


