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ANSON MILLS

Farro Minestrone

Yield
8 to 10 portions

Time
About 30 minutes to chop the vegetables and 1%2 hours to cook the soup

Equipment Mise en Place
For this recipe, you will need a large Dutch oven, a wooden spoon, a large fine-mesh strainer or
colander, a food processor, a rubber spatula, and a small bowl.

Ingredients

1 tablespoon olive oil

3 ounces pancetta, minced (2/3 cup)

1 medium onion, minced (1% cups)

2 tablespoons tomato paste

1 quart Rich Homemade Chicken Stock, simmering

2 cups spring or filtered water

4.5 ounces (34 cup) dried cannellini beans, covered with 2 inches of water and soaked overnight

1 Turkish bay leaf

2 tablespoons minced fresh thyme leaves or 2 teaspoons dried thyme

1 (2-ounce) chunk Parmesan Reggiano, with rind attached

4 ounces (2/3 cup) Anson Mills Farro Piccolo

2 slender carrots, peeled and sliced into Y4-inch rounds (1 cup)

3 celery ribs, diced (1 cup)

About 12 pounds butternut or buttercup squash, peeled, seeded, and cut into 1-inch
cubes (2 cups)

/2 small Savoy cabbage (about 9 ounces), halved, cored, and cut crosswise into ¥2-inch thick
slices (3 cups)

4 ounces baby spinach, washed, dried, and stemmed (6 cups, loosely packed)

Y4 cup red wine

Fine sea salt

Red pepper flakes

for the basil purée

3 medium garlic cloves, peeled

1 ounce (1 cup, firmly packed) fresh basil leaves

12 ounce Parmesan Reggiano, grated (2 tablespoons)
2.5 ounces (V3 cup) extra-virgin olive oil

1/> teaspoon fine sea salt

14 teaspoon freshly ground black pepper
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Directions

1. In a large Dutch, oven warm the olive oil over medium heat. Add the pancetta and sauté until
crisp, fragrant, and much of the fat has rendered, 10 to 15 minutes. Add the onions and sauté
until soft and golden, stirring frequently, about 15 minutes. Stir in the tomato paste and sauté

5 minutes more. Add the chicken stock and water, increase the heat to medium-high, and bring
to a simmer. Drain the beans in a large fine-mesh sieve or in a colander and stir them into the
pot. Add the bay leaf, thyme, and Parmesan chunk and return to a simmer. Turn down the heat
to maintain a lazy simmer, cover partially, and cook until the beans are tender except for a
starchy core, about 30 minutes.

2. Make the basil purée: In a food processor, pulse the garlic and process until finely chopped.
Scrape down the bowl with a rubber spatula. With the motor running, add the Parmesan
through the feed tube, and then drizzle in the olive oil. Scrape down the bowl again, add the salt
and pepper, and process for a few seconds to combine. Transfer the purée to a small bowl, cover
flush with plastic wrap, and set aside until the soup is ready.

3. Stir the farro in the soup and simmer gently for 5 minutes. Add the carrots, celery, and
squash, cover partially, and return to a simmer. Cook, stirring occasionally, until the vegetables
and farro are tender, about 30 minutes. Stir in the cabbage, return to a simmer, and cook until
the cabbage is tender, about 5 minutes. Stir in the spinach and red wine, cover, and let steep
until the spinach is wilted, about 5 minutes. Season the soup with salt and red pepper flakes and
serve hot, spooning basil purée onto each bowlful.
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